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GENERAL ARTICLES AND 
REPORTS. 

SOME ASPECTS OF THE TINNED FOOD 
QUESTION. 

B Y J. WILBEEFOKCE GREEN. 
The revelations that have been made concerning the 

insanitary conditions under which large quantities of 
important food products are prepared in the United 
States for consumption in this country have attracted, 
for the time being, the attention that the subject 
deserves. 

Apart from the question of insanitary conditions, a 
sidelight is thrown on the packing methods, by the pre
sence of preservatives in these meat products, that calls 
for special and most serious consideration. The 
canned meat industry of the United States formed 
the subject some three or four years back of a special 
investigation by the United States Department of 
Agriculture. The work that was done was carried out 
under the direction of Dr. H. W. Wiley, the chief of 
the Bureau of Chemistry attached to the Department of 
Agriculture. The account of this work has been pub
lished by order of the Federal Government in the form 
of a pamphlet of about 140 pages, which pamphlet 
forms one of a series dealing with the subject of food 
adulteration in the United States. 

If we bear in mind the statements that have been 
recently made concerning the insanitary conditions 
in some of the packing-houses, it is interesting to find, 
in the preface, the words "a s a result of our investiga
tions, we have found little to criticise and much to 
commend in these necessary products," and that "dele
terious substances or other adulterants are found in 
articles of manufactured foods without knowledge of 
their presence on the par t of the manufacturers. This 
is due chiefly to the purchase by the manufacturers 
of certain of the materials in a manufactured or partly 
prepared state. I n many cases these materials contain 
preservatives or other adulterants, and thus these 
matters find their way into the finished products." 

I t does not seem that these facts would at any time 
tend to remove the onus of responsibility from the 
shoulders of the manufacturers, nor, in view of recent 
events, to mend their damaged reputations. I t should 
surely be the first duty of firms, who wish to trade 
fairly, to see that at "any rate the raw, or partly raw 
materials they intend to work into their finished pro
ducts are pure. When we contrast the indifference, to 
call it by no other name, that is shown in a matter 
like this, with the ingenuity and chemical knowledge that 
is displayed when a food product is to be " d o c t o r e d " 
with the idea of profit, it is scarcely possible to avoid 
putting the worst construction on the motives of the 
manufacturers. 

Throughout this report constant reference is made 
to the presence of "preservat ives" of the nature of 
drugs, and no good and adequate reason is forthcoming 
to account for the addition of these substances. The 
total number of samples examined was 359, 290 of 
which -were prepared in America, and 69 imported from 
abroad. Of the total number, 12.8 per cent. were found 
to be artificially preserved by these deleterious sub
stances. Of the American meats, 6.2 per cent. were 
artificially preserved in this way, while of the imported 
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meats, 40.6 per cent. were so treated. These imported 
and potted meats come for the most part from this 
country, France, Belgium, and Germany, and consisted 
of potted game, foie-gras, and other "delicacies." 

I n view of the facts just quoted, it is plain that not 
only have considerable proportions of the cheaper kinds 
of tinned foods obtained from the United States been 
prepared from tainted or diseased meats, but that we 
get these tilings from the Continent, as well as some pre
pared in this country, particularly as regards potted 
game and so forth. 

The disproportionately large percentage of artificially 
preserved meats from Europe would seem to show that 
the manufacturers there were doubtful as to how long 
their meats would keep, and in their own interests 
thought it needful to add preservatives. If this conclu
sion be correct, then a more rigid, thorough, and 
extensive examination at our ports of entry of all 
imported tinned foods should be demanded, and also 
adequate inspection of the stocks in warehouses and 
shops. 

The allegations that the chemical preservatives em
ployed are harmless, or are only added in small amount, 
besides being false, have no bearing on the point that 
these substances are added with the main object of 
artificially preventing putrefaction, or because putrefac
tive changes were beginning when these " f o o d s " were 
prepared. The presence of chemical preservatives, such 
as boric acid and borax, may be taken as an indication 
of incipient rottenness, and should be sufficient to 
lead to the condemnation of the consignment. 

To quote the report again, it is stated (p. 1390) 
that a preservative such as boric acid would be "espe
cially used in damp hot weather, when many packers 
say they cannot cure successfully" without such a pre
servative. I n other cases, boric acid is added to the 
meat " n o t for the sake of preserving i t " (according to 
the manufacturers) " b u t to prevent a change of colour." 
Again, substances of a composition which was stated to 
be unknown to the manufacturers who used them, were 
added to meats with the object of preserving them 
(pp. 1474, 1476). 

From this it would seem that some of the canning 
companies neither knew nor cared what substances 
they added to their meats so long as they were enabled 
to sell them. 

If we turn to the section that deals with canned food, 
and mixed and miscellaneous potted goods, we find pre
servatives as frequently mentioned, but, in addition to 
this, it is stated " t h a t many manufacturers seem to 
regard it as entirely unnecessary to make their labels 
conform to the contents of the c a n " and " in most 
cases the percentage of high-priced meats appears to be 
quite small, and a large amount of beef and pork is 
evidently employed even where such admixture is not 
represented on the label (p. 1442). 

Again, in the preparation of miscellaneous meats it is 
stated (p. 1393) that " t h e r e seems to be little attempt 
to make the commercial name of the article agree in any 
respect with its composition. Flavour and palatability 
are chiefly sought, and every packing-house has its own 
formula." 

Lastly, horse-meat is mentioned. I t is pointed out, 
with truth, that there is no objection to horse-meat on 
hygienic grounds. The animal is a clean feeder, and 

its flesh, though somewhat tough, is nutritious. Young 
horses in good condition would not be slaughtered for 
food, as they are too valuable, and " t h e animals which 
are selected for that purpose are often either old or 
emaciated." The slaughter of horses for food in Euro
pean countries is apparently referred to in the above-
mentioned statements, but it is not very clear. The 
writer then says, " I n this country (i.e., the United 
States) horse-meat is practically unknown as an article 
of human food. Over 2,000 horses are killed annually 
for this purpose, but it is believed that the meat is 
all cured and exported." . . . " Occasional rumours 
regarding the sale of canned horse-meat have appeared 
in the newspapers, but we have been unable to confirm 
them in any instance, and we are of opinion that this 
article has never been placed on the market in this 
country (i.e., the United States)." 

We call to mind the previously quoted statement that 
in some kinds of potted meats ," flavour and palatability 
are chiefly sought," and also that " t h e only well 
authenticated case " o f horse-meat being sold as human 
food was the case of a man in Wisconsin who was at 
once a butcher and a veterinary surgeon. He was con
victed of selling par t of the flesh obtained from old 
and crippled horses in the form of sausage meat. 

The Bulletin contains in its forty-seven carefully-
drawn up tables, a large amount of useful information 
concerning the chemistry of meats and fats, and evi
dence of much careful and laborious work. 

I t is not, however, the chemistry of the foods that 
attracts attention so much as the fact that so many of 
them are treated with preserving materials of the 
nature of harmful drugs', and the conclusions that are to 
be drawn therefrom. The good faith, undoubted ability, 
and wide experience of the chief of the Department and 
of those experts who assisted him are well known, and 
the facts set forth in the report are therefore the more 
convincing, and are the more disagreeable from the 
point of view of consumers in this country. 

We have every reason to think that these foods are 
at present prepared in a way that on the whole is 
perhaps neither better nor worse than the way in 
which they were prepared four or five years ago, and 
indirect, but still important evidence on this point is 
furnished by some of the State laws. 

Each State of the Union has a separate food code of 
its own, but in many cases the laws of this code are 
neither applied, nor is any provision made out of the 
public funds of the State for this purpose. The con
trol of the dairying industry is in nearly, if not in all 
of them, carefully attended to. Much useful work is 
done by the Dairy Commissioner and by the chemists 
attached to the Department, bu t in many cases the food 
laws are neglected. Still, these food laws exist, and 
their existence is a useful comment in some instances 
on what we are beginning to know about the food 
industry of the United-States. 

I n Bulletin No. 69, P a r t I I . , issued by the Depart
ment of Agriculture (Bureau of Chemistry), and revised 
to Ju ly 1, 1905, we find on page 194 that in the State 
of Iowa no provision is made for the enforcement of 
food laws other than those relating to dairy products. 
The Dairy Commissioner of the State made the follow
ing statement in a reply to a letter of inquiry: " N o 
provision is made for the enforcement of food laws in 
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this State, except laws relating to dairy products and 
also margarine," and, further, that " t h e food laws of this 
State are neither sufficient nor efficient." And on 
page 200 is a quotation from the code of 1897 (p. 1953), 
No. 4992, headed " L a r d from Diseased Hogs." The 
section, as given in full, is as follows: " A l l persons or 
associations that engage in the business of selling lard 
rendered from swine that have died of disease, shall, 
before selling or offering to sell any such lard, plainly 
stamp, print, or write upon the cask, barrel, or other 
vessel containing it, the words ' L a r d from Hogs which 
have died of disease.' For a violation of the pro
visions of this section he shall be fined not less than five 
and not exceeding one hundred dollars, or imprisoned 
in the county jail not exceeding thirty days." 

From this it appears that an important State in the 
centre of the Union, with an area of 56,000 square 
miles, with a population of 2,231,853 (in 1900), which 
is increasing, and with an urban population of 16.8 per 

cent. of the whole, whose most important industry by far 
is wholesale slaughtering and meat packing (value of 
the products in 1900, $25,296,518), recognises the ex
istence of a disgusting and most dangerous industry 
of this kind. The State Legislature does not attempt 
to suppress it, but legalises it by passing this law, and 
then does not apply the law. If this be legislation, then 
it can only be described as legislation gone mad. We 
have no reason to think that the people of the State of 
Iowa are less intelligent or less awake to their own 
interests than those of the surrounding States, or that 
their commercial integrity is either better or worse, but 
the point for us in this country to consider is that if 
they are so careless of, or so indifferent to, the health 
of their own countrymen, what reason have we to think 
that they will be more careful of the health of ours? 

What is true of one State of the Union in this respect 
may very well be true to a greater or less extent of all. 
On this side of the water we can only hope that our 
system of inspection and our food laws, inadequate and 
absurdly defective as these are, will be applied unspar
ingly for the protection of rich and poor alike, but more 
especially of the poor, to whom price rather than quality 
must be the chief consideration. With regard to the 
United States, it is to be hoped that food legislation 
and inspection will receive the early and careful con
sideration of " a n enlightened people." 
RAILWAY TRANSIT AND MILK DISTRIBUTION.* 

B r EDWARD WALFORD, M.D. 
I n a recent prosecution by the Cardiff Corporation, 

in respect of a sample of milk which contained only 2.52 
per cent. of milk fat, a conviction was obtained and a 
fine of £20 and costs was inflicted. The nature of the 
defence in this case is of interest as evidence of the 
laxity of method permitting and almost encouraging 
such a defence. The sample was taken at 3 a.m. at the 
Great Western Railway Station at Cardiff from a churn 
which had been at the station since about 7 o'clock on 
the previous evening. This was a 17-gallon churn, but 
the defendant endeavoured to prove that when sent off 
from his dairy it contained 18 gallons, that 1 gallon had 
been abstracted during railway transit, and that this 
consisted chiefly of cream which had risen to the sur

face during the prolonged stay at the station. There 
was, of course, nothing absolutely impossible in this 
defence, provided that the churn could have contained 
18 gal lons; and, had the defendant brought forward 
convincing evidence, he would probably not have been 
convicted. The churn could not be obtained, but from 
observations made upon a considerable number of other 
17-gallon churns, it was found that very few of them 
would hold more than this quantity. Moreover, the 
Great Western Company will not accept for convey
ance milk cans capable of containing more than 17 
imperial gallons of milk. 

The possibility of abstraction of milk from churns 
during railway transit, however undesirable, must be 
freely admitted. There can be no doubt that anyone 
with a weakness for milk can easily procure some from 
a churn in railway transit. From a public health point 
of view this abstraction may be of less consequence than 
certain other conditions to which milk is subject during 
transit. 

The following abstract from the Globe of January 
12, 1905, is of interest : —" We certainly share the sus
ceptibilities of a correspondent who sends us to-day an 
account of having seen a coffin containing a corpse 
removed from a van labelled 'Mi lk and Fru i t V a n ' on 
a railway which shall be nameless. The idea is a singu
larly unpleasant one, and we can only join with our 
correspondent in hoping that the van in question did 
not at that time contain its ordinary freight. Railways 
are a little apt to be careless about points of this sort, 
but possibly the mention of this particular fact may 
suffice to prevent recurrence." Probably corpses are 
not frequently found in milk vans, but other things 
almost as objectionable are not infrequently discovered. 
I t is a common practice to place milk in guards' vans 
with all sorts of perishable and non-perishable dirty 
goods, and milk is sometimes delivered at railway ter
mini in fish trucks. Even the ordinary milk van leaves 
much to be desired in the way of cleanliness. 

Milk is usually brought into towns at night or in the 
early morning, either in ordinary closed box vans, or in 
special milk vans, in churns received from the farmer 
or contractor at the country railway station. I t may, 
perhaps, remain some hours in the sun and dust at this 
station. Unt i l it is handed over to the consignee it 
is in a churn which is neither sealed nor locked, and 
under no very close supervision, and exposed to all 
sorts of conditions of cleanliness and temperature. 

Assuming the milk sent to be all the afternoon milk
ing, much of it is not consumed until 24 hours or more 
after milking. But in many instances it is mixed milk, 
containing both the morning and afternoon milking, 
which may not, therefore, be consumed until 48 hours 
or more after milking. I t s last state is probably worse 
than its first. The conditions under which it is stored 
at some of the small retail dealers', together with fish, 
vegetables, and the curious assortment of goods one 
finds in these places, in uncovered cans or basins ex
posed to the sun and dust, are such as to render it an 
exceedingly dangerous diet. Every encouragement is 
given to the multiplication of bacteria. Under the 
influence of time, temperature, and dirt, a prodigious 
crop may be produced. 

I n the transit and distribution of milk the question * Abstract from Public Health. 
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of temperature would seem to be of the utmost import
ance. I t has been ascertained that milk originally 
cooled down to about 40 deg. F . is, during the summer 
Weather, frequently delivered at 70 deg. or 80 deg. F . 
Even if not delivered at that high temperature, it fre
quently attains it under the conditions in which it is 
stored. According to Dr. Houston, the influence of 
time and temperature on the microbial qualities of 
milk is most important. "Dur ing the period inter
vening between the milking and the consumption, the rate of the multiplication of bacteria in milk is governed 
chiefly by the temperature, but below a certain tem
perature the multiplication of bacteria is so held in 
abeyance that time almost ceases to enter into the ques
tion from a practical point of view. If samples of milk 
are rapidly cooled below 50 deg. F., and maintained at 
or below that temperature, the multiplication of bac
teria is almost completely arrested, even if the milk is 
kept for 24 hours. When the temperature of milk rises 
above 50 deg. F., a very rapid increase in the number 
of bacteria takes place." This suggests a. temperature 
standard. U p to the present no such standard has been 
legally enforced, except by the New York Department 
of Health, whose Regulations provide that milk above 
a temperature of 50 deg. F . is considered adulterated, 
and wherever found in the hands of a milk seller is 
liable to summary destruction. This Regulation necessi
tates the use by railway companies of refrigerating vans 
and plant at every stage of the milk transit. If such a 
Regulation can be enforced in America, why not in 
England? There does not seem any possibility that the 

railway companies will provide refrigerating plant, or 
in any way improve the conditions of milk transit, in 
the absence of powerful outside pressure. I t is pos
sible that something might be achieved by the combined 
action of milk dealers, Sanitary Authorities, and County 
Councils, assisted by public opinion. 

Milk dealers are alive to some extent to the disabili
ties to which their trade is subject, owing to the imper
fect methods adopted by railway companies. 

Many complain of the present arrangements, and the 
complaints are generally to the effect tha t milk is fre
quently conveyed in vans with all sorts of other goods, 
sometimes with dogs, calves, etc., vegetables, and fish, 
and such dealers are generally in favour of special milk 
vans, adequately ventilated and kept at a suitable tem
perature, and of locked churns. 

The railway companies regard the conveyance of milk 
from a purely business point of view, and are not likely 
to take the initiative in any form. This should come 
from those who are responsible for, or who have 
administrative concern with, the Public Health. Pos
sibly in the first instance the Board of Agriculture 
should be approached. Regulations might surely be 
framed, both in the interests of the public and of the 
dealer, without imposing any hardship upon the rail
way companies, having for their object two essential 
conditions: the maintenance of the milk at a tempera
ture below 50 deg. F . and scrupulous cleanliness. I t 
is necessary, of course, to bear in mind that excessively 
stringent regulations might produce more harm than 
good, by increasing the cost of milk, and so diminish
ing the supply of a food for which there is no substi
tute. 

The possibilities of milk pollution are, of course, 
infinite. Dirty cows and cowsheds, dirty utensils, pol
luted water, insanitary and unsuitable premises, and 
the transmission of infectious disease. 

I n endeavouring to trace the origin of outbreaks of 
infectious disease, which there is reason to attribute to 
milk, unless the source of infection is found in the 
household of the retail dealer, or is connected with 
some dairy or cowshed in a known district, the difficul
ties are great, frequently insurmountable. A small 
retail dealer in town is supplied with milk by a con
tractor, who, in his turn, receives it from several farms 
in various parts of the country. But usually neither 
the milk seller nor the contractor can tell from which 
farm the particular milk was supplied to the infected 
consumer. I t may be possible to obtain the names and 
addresses of some half-a-dozen farmers, and this may or 
may not be useful information. Again, the retail 
dealer may obtain his supply from two or three different 
contractors—which, of course, complicates the matter 
still further. I t would not be a very difficult matter 
for the contractor to keep a register of the origin and 
destination of all his milk, and for the retailer to 
separate these different milks. The source of infection 
might then be traced without any considerable and dan
gerous delay. 

Municipal milk depots have lately been advocated. 
I n these establishments the milk is sterilised and 
"humanised," and distributed in sterile and securely-
fastened bott les; but unless the source and distribution 
of the milk are above suspicion, and unless the milk 
is under supervision from the time it leaves the cow 
until it reaches the milk depot, the arrangements can
not be regarded as satisfactory. Under any circum
stances, it is probable that fresh and clean unsterilised 
milk is a more suitable food for infants than sterilised. 

I t may be difficult, but it should not be impossible, 
to secure the distribution of pure fresh milk to the 
consumer. The conditions to be complied with have 
now been ascertained, and hardly admit of question. 
Milk drawn from the udder with strict aseptic precau
tions, if not sterile, is at least comparatively free from 
bacteria. If strained, and cooled to 40 deg. F. , and kept 
at this temperature during transit, the multiplication of 
bacteria is sufficiently arrested for all practical 
purposes. 

Railway milk vans, well ventilated and clean, re
frigerating plant in the vans, and at the railway stations, 
are urgently needed. General cleanliness of cows, cow
sheds and utensils, and of all persons engaged in the 
trade, a pure supply of water, and suitable storage 
accommodation should be insisted on. Unti l the im
portance of these requisites is fully realised by the 
public there is little chance of any substantial reduction 
in the amount of infantile diarrhoea. I n the meantime, 
milk dealers should be invited to join with Sanitary 
Authorities in bringing pressure to bear upon railway 
companies, with a view to effecting some improvements 
in their methods of conveying milk on their lines. 

PRESERVATIVES IN MILK. 
The following official circular to authorities under the 

Sale of Food and Drugs Acts has just been issued by the 
Local Government Board. 
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Local Government Board, 
Whitehall, S.W. 

Ju ly 11, 1906. 
Sir,—I am directed by the Local Government Board 

to request the attention of the Council to the subject of 
the addition of preservatives to milk. 

A serious objection to the use of preservatives in milk 
has been pointed out in the report of the Departmental 
Committee on Preservatives and Colouring Matters in 
Food, who state that preservatives in milk "may be 
relied on to protect those engaged" in the milk traffic 
"aga ins t the immediate results of neglect of scrupulous 
cleanliness. Under the influence of these preservatives 
milk may be exposed without sensible injury to condi
tions which otherwise would render it unsaleable. I t 
may remain sweet to taste and smell, and yet have in
corporated disease germs of various kinds, whereof the 
activity may he suspended for a time by the action of 
the preservative, but may be resumed before the milk is 
digested." 

This Committee, after hearing evidence from milk 
traders, concluded that the addition of a preservative to 
milk is not necessary for the purposes of the milk trade, 
even in hot weather, or where the supply of so large a 
place as London is concerned, and the Committee 
recommended that no preservatives should be added to 
milk. 

In making this recommendation the Committee had 
special regard to evidence received as to two classes of 
preservative substances which, under various names, are 
frequently used as preservatives in milk, viz. (1) formalin 
(a 40 per cent. solution of formic aldehyde) and other 
preparations of formic aldehyde; and (2) boron pre
servatives (boric acid, borax, or mixtures of boric acid 
and borax). The Committee considered that the 
addition to milk of formalin or preparations of formalin, 
even when the amount which could be detected was 
minute, was objectionable, on account of the alterations 
effected by formalin in the character of certain of the 
constituents of milk, and of its ability to interfere 
directly with digestive processes. 

Although in the view of the Committee boron pre
servatives might reasonably be employed in the case of 
certain foods, within defined limits and subject to a 
declaration as to their presence and amount, the Com
mittee recommended their exclusion from milk alto
gether, partly for the reasons above indicated, and 
partly also in consideration of the immense importance 
of pure milk for the nutrition of infants, invalids, and 
convalescents, and of the comparatively largo quantity 
of milk which may be taken, particularly by children, in 
comparison with the other foods in question. Moreover, 
the Committee had evidence "poin t ing to an injurious 
effect of boracised milk upon the health of very young 
children." 

Since the report of the Committee was made, the 
Board have from time to time had before them further 
evidence on the subject, and this supports the conclu
sions of the Committee not only as to the objections to 
the use of preservatives on the ground of public health, 
but also as to the ability of milk traders to conduct 
their business without use of preservatives. Thus in 
certain boroughs in London and elsewhere in which 
milk samples are systematically tested for preservatives, 

the presence of preservatives in milk, at any time of the 
year, has been found to be exceptional; and there is 
evidence to show that a very large number of milk 
vendors conduct their business without the use of these 
substances, oven where the milk comes long distances 
by rail. 

In some districts, action under the Sale of Food and 
Drugs Acts has been frequently and successfully taken 
in order to bring about the disuse of preservatives in 
milk. Proceedings instituted against vendors of milk 
containing preservatives have usually been taken under 
Section 6 of the Sale of Food and Drugs Act, 1875. 
Conviction has followed, it being held that when the pur
chaser who asks for milk is supplied with milk plus a 
preservative he does not receive an article of the nature, 
substance; and quality demanded, and is prejudiced 
thereby. 

The Board are of opinion that action under the Sale 
of Food and Drugs Acts in regard to preservatives in 
milk is desirable, and that this subject deserves atten
tion from all authorities in England and Wales charged 
with the execution of these Acts. 

In this connection the following suggestions are made 
for adoption by the Council where a similar procedure 
is not already followed:— 

1. Information from Public Analysts. 
The Board suggest that Publ ic Analysts should be 

requested 
(a) to record in their quarterly reports how many 

milk samples have been examined during the quarter with a view to ascertaining the 
presence of substances commonly in use as 
preservatives, and with what resul t ; and to 
draw the attention of the Council to instances 
where the use of preservatives in milk other 
than boron preservatives and formalin have 
come under notice; 

(b) to report, on completion of analysis, the facts 
as to samples of milk which have been found to 
contain any added preservative. 

2. Administrative Action where Preservatives in Milk 
are Reported. 

The Board would suggest that the Council should 
notify to milk traders, by circular or otherwise, that 
action will be taken under the Sale of Food and Drugs 
Acts in instances where preservatives are reported in 
milk. 

Subject to this being done, and to exceptional cases 
of the kind referred to under the heading numbered 3 
below, the Board consider that when the presence of 
any added preservative is reported in a sample of milk 
taken in accordance with the provisions of the Sale of 
Food and Drugs Acts, the case should in ordinary cir
cumstances be regarded as one for the institution of 
proceedings under those Acts. 

3. Declaration and Notices. 
The Board think it desirable to draw attention to 

cases in which the vendor of the milk, with the object 
of escaping liability under Section 6 of the Sale of Food 
and Drugs Act, 1875, declares to the purchaser by means 
of a notice, label, or otherwise, that he does not sell 
" m i l k " as such, or that its quality in regard to pre
servatives or other constituents is not guaranteed, or 
that it contains some added preservative. 
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The Board would suggest the desirability of frequent 
sampling in cases where " m i l k " is sold subject to 
declarations of the kind, with a view to ascertaining the 
condition of such milk in regard to preservatives. 

The nature of the declaration made should in all 
cases be carefully recorded by the officer taking the 
sample, and should also be reported to the analyst when 
the sample is transmitted for analysis. 

Where preservatives are reported in milk thus sold, 
the question will arise whether, in view of the nature 
and quantity of the preservatives added, it can be con
sidered that the article has been rendered injurious to 
health, or that the purchaser has been prejudiced to an 
extent which would justify the institution of proceed
ings under Section 3 or Section 6 of the Sale of Pood 
and Drugs Act, 1875, notwithstanding the declaration 
made at the time of purchase. 

This question is not without difficulty in view of the 
general objection to the employment of any preserva
tives in milk referred to above. 

As regards formalin and boron preservatives, how
ever, the Board are advised that the presence in milk 
of formalin to an amount which is ascertained by ex
amination within three days of collecting the sample to 
exceed 1 part in 40,000 (1 par t in 100,000 of formic 
aldehyde) raises a strong presumption that the article 
has been rendered injurious to health, and that the pur
chaser has been prejudiced, in the above sense; and 
also that similar presumption is raised where boron pre
servatives are present in milk to an amount exceeding 
57 parts of boric acid per 100,000*, or 40 grains of boric 
acid per gallon. 

I t appears desirable that the addition of preservatives 
to skim milk, separated milk, and condensed milk, 
should be watched and controlled on similar lines. 

Additional copies of this circular are enclosed for 
transmission to the Public Analyst, and for use by 
executive officers under the Sale of Food and Drugs 
Acts. The circular will be placed on sale, and copies can 
then be obtained from Messrs. Wyman and Sons, 
Limited, 109, Fet ter Lane, Fleet Street, London, E.C., 
either directly or through any bookseller.—I am, Sir, 
your obedient servant, S. B. Provis, Secretary. 

The Town Clerk, or the Clerk to the County Council. 
IMPORTED TINNED FOODS. 

At a meeting of the Corporation of the City of 
London, on June 21, Mr. HEPBURN, Chairman of the 
Sanitary Committee, stated that there had been a 
conference between the medical officers of health for 
the City and the Por t of London and certain officials 
of the Board of Trade on the subject of the importa
tion of foreign food, and various recommendations had 
been agreed upon. With regard to tinned foods, 
analyses and experiments were being made, and the 
Committee hoped to be able to report on the whole 
matter very shortly. 

Mr. STAPLEY, Chairman of the Por t Sanitary Com
mittee, in moving the adoption of their monthly report, 
alluded to the recent importation of nearly 5,000 tins of 
sardines from Singapore, and said the officers of the 

Por t became suspicious owing to the roundabout way in 
which the tins were sent to this country. I t was diffi
cult to inspect tinned foods on board ship, but although 
the consignees at first resisted the seizure, they at 
length gave way,—when it was established that the 
sardines were unfit for food. But for their accidental 
discovery there was no doubt these sardines would have 
found their way to consumption as food. He suggested 
that a communication be sent to the Local Government 
Board stating that in the opinion of the Corporation it 
was desirable that tinned articles should be subjected to 
a proper system of inspection before exportation from 
foreign countries, and accompanied by satisfactory 
evidence of such inspection, and that the Local Govern
ment Board be asked to make representations on the 
subject to the foreign Governments concerned, and that 
if it were found impossible to ensure such tinned food 
being subjected to adequate inspection the importation 
should be absolutely prohibited. Mr. ROME thought 
the attention of the Board might also be drawn to the 
possibility of tuberculous cows being sold in this coun
try for food. Major HUMPHREY considered that a mere 
assurance of inspection before importation was worth
less, after the recent American disclosures. 

The report of the Por t Sanitary Committee was 
adopted. 

CASEIN PRODUCTION IN FRANCE. 
The American Consul at St. Etienne calls attention 

to the important casein industry recently established 
at Surgères, in the west of France, the seat of several 
co-operative dairies. When the cream is taken from 
the milk to manufacture butter there remains, besides 
lactose and the mineral constituents, a little more than 
an ounce of casein per quart. The daily production for 
last year was 2,000 kilos, representing 22,000,000 quarts 
of skimmed milk, furnished by ten dairies, bringing 
to these latter a profit of £4,000 a year. Nearly all 
the casein is exported to Germany, whore it is employed 
in the manufacture of high-toned paper and playing-cards, 
and, when transformed into a special kind of gum, it 
is used in the stiffening of textiles. I n the dyeing 
industry it replaces albumen to fix certain colours, 
and in commerce furnishes colours composed of casein, 
hydrate of lime, and colouring matter. The elementary 
principle of producing casein is simple. To the liquid 
contained in large reservoirs very active rennet is 
added, which coagulates the albuminoid matter. The 
curd thus obtained is pressed, powdered, and dried in 
an oven, giving a very hard substance, yellowish white 
in colour, with a slight odour of cheese. This casem 
is treated by repeated washings, dissolutions, and pre
cipitations until it becomes of transparent whiteness 
and almost inodorous. I t is chiefly in the manufacture 
of artificial ivory called galalith, as an excellent substi
tute for celluloid, that casein finds its use. Galalith, 
or milk stone, is of German invention, and is obtained 
by hardening the casein by means of formaldehyde. 
The combination of these two bodies gives a hard sub
stance, but as easy to work as wood. More brilliant 
and more solid, although a little heavier than celluloid, 
galalith possesses two important advantages over the 
latter. I t is non-inflammable, and cheaper than its 
rival, which, being composed of camphor and gun 
cotton, is both costly and dangerous. With the milk 

* 0.57 grammes per litre. We are informed that this 
correction is to be made in future issues of the circular. 
— E D . B. F . J. 
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stone is also manufactured a host of articles rendered 
attractive not only by their cheapness, but also by 
their polish and solidity, such as penholders, combs, 
piano keys, buttons, cigar holders, knife handles, etc. 
Being a non-conductor of electricity, galalith is exten
sively employed in electrical industries. 
PREPARATION OF VEGETABLES FOR THE 

TABLE.* 
BY M. PAKLOA. 

Among the foods served as table vegetables, tubers 
and roots have an important place. The potato comes 
next to the cereals in its almost universal employment 
and the material consumed. We have no other vege
table that lends itself to such a variety of preparations. 
The potato contains a large percentage of water, a fair 
percentage of starch, a very small percentage of sugar, 
and nitrogenous, fatty, and gummy matter, and about 
1 per cent. of mineral matter. The mineral matter con
sists of potash and soda salts, citrates, phosphates, 
magnesia, and silicate of lime. I t is to this mineral 
matter that the potato owes its antiscorbutic properties. 

The sweet potato is rich in starch and sugar. The 
percentage of nitrogenous and fatty matter is very 
small, and it is somewhat laxative. 

The Jerusalem artichoke, a fairly common tuber used 
as a vegetable, is a species of sunflower. The name is 
a corruption of girasole, the I tal ian name for sunflower. 
The Jerusalem artichoke tubers can be left in the 

ground during the winter; they are refreshing in the 
spring when fresh vegetables are scarce. The carbo
hydrates, which constitute 14 or 15 per cent. of the 
tuber and are the principal nutritive material present, 
consist largely of inulin instead of the starch which is 
so characteristic in most other tubers. 

The true roots most used as table vegetable are beets, 
radish, turnips, parsnips, carrots, salsify, and celeriac. 
Both the parsnip and the salsify withstand frost and 
may be left in the ground all the winter, thus making it 
possible to have these vegetables in the early spring as 
well as in the autumn. To have these vegetables in per
fection it is necessary to sow them frequently during the 
season. When grown for winter use, these roots, like 
all vegetables that are to be stored, must, of course, 
develop until mature, else they will not keep well. 

The bulb-bearing plants belong to the lily family, the onion being the bulb most generally used as a 
vegetable and for the purpose of flavouring. On the Con
tinent, very many other members of the onion family 
are also freely used for flavouring, and no continental 
kitchen garden would be considered complete without 
several varieties, such as the common onion, leek, 
shallot, garlic, chives, and cibol. Much of the delicious 
flavour of the French and Ital ian cookery is due to the skilful combination of several of the onion flavours. 

The herbaceous vegetables, cabbage, lettuce, celery, 
spinach, etc., are valuable for their refreshing qualities, the salts they yield, and the variety they give to the diet, but owing to the amount of water they contain 
(90 per cent. or more on an average), their food value 
is low. The leaves, stems, and shoots are the parts 
used as food. These vegetables should be employed 

while young and tender ; the more rapidly the vege
tables grow the more tender they will bo. Slow growth 
favours the development of tough and woody matter, 
as is very noticeable in asparagus and lettuce in cold 
springs and summers. The list of herbaceous vegetables 
is long and includes the cabbage tribe, celery, 
asparagus, and all the green leaves, stalks, and shoots 
that arc employed cooked, or used as salads. 

Frui ts used as vegetables include tomatoes, okra, 
squash, pumpkin, cucumber, egg-plant, and peppers, 
among others. Such fruits as musk-melon and water
melon are used as fruits rather than as vegetables, and 
are not here_ considered. 

Vegetables are baked, roasted, fried, or boiled, are 
used for making a great variety of dishes, and are 
prepared for the table in other ways; but the most 
common method of cooking them is by boiling them in 
water. Steaming is not infrequently resorted to as a 
method of cooking vegetables, and is, of course, similar 
in principle to boiling in water. The simpler the methods of cooking and serving vegetables the better. 
A properly-grown and well-cooked vegetable will be palatable and readily digestible. Badly cooked, water-
soaked vegetables very generally cause digestive disturb
ances. Nearly every vegetable may be cooked so that 
with plain bread i t may form a palatable course by 
itself, if it is desired to serve it in this manner. 

All green vegetables, roots, and tubers, should be crisp and firm when put on to cook. If for any reason a 
vegetable has lost its firmness and crispness, i t should be soaked in very cold water until it becomes plump 
and crisp. With new vegetables this will be only a 
matter of minutes, while old roots and tubers often 
require many hours. All vegetables should be thoroughly cleaned jus t before being put on to cook. 
Vegetables that form in heads, such as cabbage, cauli
flower, and Brussels sprouts, should be soaked, heads 
turned down, in salted cold water, to which a few spoon
fuls of vinegar may be added. To secure the best 
results, all vegetables except the dried legumes must 
be put in boiling water, and the water must be made 
to boil again as soon as possible after the vegetables 
have been added, and must be kept boiling unti l the cooking is finished. Herbaceous vegetables should boil 
rapidly all the time. 

To secure the most appetising and palatable dishes, 
only fresh tender vegetables should be cooked. If, how
ever, green beans, peas, etc., have grown a little too old, 
a very small quantity of soda added to the water in 
which they are boiled makes them more tender, and 
helps to retain the colour. Too much soda injures the flavour. A little soda may also be used with advantage 
if the water is very hard. 

During the cooking of all vegetables the cover must be 
drawn to one side of the stewpan to allow the volatile 
bodies liberated by the heat to pass off in the steam. 
All vegetables should be thoroughly cooked, but the cooking should stop while the vegetable is still firm. 

In preparing vegetables for the table there is almost 
always a larger or smaller loss due to inedible matter, 
skins, roots, seeds, etc., and also a waste of good 
material, which is caused by careless paving, all 
these losses being grouped together, in reporting 
analyses, under the name "refuse." The amount of 

* Abstract from Bulletin No. 256, United States De
partment of Agriculture. 
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refuse varies considerably in different vegetables. The 
amount may be very small (7 per cent.) in such vege
tables as string beans ; medium (10 per cent. to 15 per 
cent.) in such vegetables as onions, cabbage, leeks, let
tuce, cucumbers; or high (50 per cent.) in such vege
tables as beans in pod, pumpkins, and squash. With 
tubers, such as potatoes, the average amount of refuse is 
20 per cent., and with such roots as turnips 30 per cent. 

I n preparing vegetables for the table all inedible por
tions should be removed, and, at the same time, the total 
amount of refuse should be as small as is possible. 

In baking vegetables there is little loss of material 
except the water which is driven off by the heat. When 
vegetables are immersed in water, as in boiling, a 
greater or less loss of material is almost inevitable, the 
kind and amount of material extracted by the water 
depending upon such factors as the sort of water used, 
its temperature at the beginning and during the cooking 
period, the length of time the cooking is continued, and 
the condition of the vegetable, that is, whether pared, 
whole, or cut into small pieces. 

I n experiments carried out under the auspices of the 
United States Office of Experiment Stations it was 
found that when potatoes were boiled in the jackets the 
loss of material was very trifling. When peeled and 
soaked for several hours before boiling, the loss in 
round numbers amounted to about 50 per cent. of the 
nitrogenous material, and 40 per cent. of the mineral 
matter present. When potatoes were peeled and placed 
at once in boiling water, only about 8 per cent. of the 
proteid matter and 19 per cent. of the mineral matter 
present were extracted by the water. Litt le starch was 
removed from the potatoes by the solvent action of 
water, but when peeled potatoes were boiled the amount 
of starch removed by abrasion was considerable, at times 
nearly 30 per cent. of the total value of the potato. 

I n the experiments with carrots it was found that the 
loss was greatest when the roots were cut into small 
pieces, amounting in this case to nearly 30 per cent. of 
the total food material present. The sugar extracted 
when the carrots were boiled was equivalent to nearly 
a pound to the bushel. When cabbage was boiled the 
amount of material extracted was found to be consider
able, amounting to about one-third of the total food 
material present, the chief constituents extracted by the 
water being ash or mineral matter. Some recent Ger
man experiments have shown that when vegetables are 
steamed only one-third as much material is removed as 
when they are boiled. 

In all cases the loss in cooking vegetables is not great 
enough to seriously influence the method of cooking 
selected in the ordinary family. - But in institutions 
where, owing to small funds, every effort must be made 
to obtain the most nutritious diet from the available 
food supply, of two equally palatable methods of cook
ing vegetables, that should be selected which entails the 
smallest loss. 

Briefly, the principal changes that take place in vege
tables during the process of cooking a r e : the cellular 
tissue is softened and loosened; the nitrogenous sub
stances are coagulated ; the starch granules absorb mois
ture, swell, and bu r s t ; and flavours and odours are 
developed. 

As long as the vegetable is kept at a temperature 
above 125 deg. F . changes continue to go on in the vege

table substance. The most marked of these are in the 
starch and in the odour, colour, and flavour of the 
vegetable. Starch will not dissolve in cold water, but 
pure starch gelatinises readily in hot water, and if the temperature is high enough will become gummy and 
opaque. If starch is cooked in just enough moisture to 
swell and hurst its granules and is then kept hot, but 
without additional moisture, a change will continue to 
take place, though the starch will remain dry and 
glistening. The flavour grows sweeter and more nutty 
the longer the starchy food cooks in dry heat. I t is 
only vegetables that are composed largely of starch that 
can be kept hot in this manner without acquiring a 
strong taste and poor colour. Potatoes, if kept in a 
closely covered vessel or with the unbroken skins on, 
will become dark and soggy, and have a rank flavour. 
This is owing to the retention of moisture, which 
changes some of the starch to a sticky gummy mass. 
If the skins are broken and the vessel ventilated, pota
toes may be kept warm a long time without spoiling. 
During the cooking of all kinds of foods gases are 
developed which, if retained in the food, give i t a strong 
flavour and odour. Carbonic-acid gas is liberated 
from practically all foods and sulphuretted hydrogen or 
other volatile sulphur compounds from practically all 
except the starchy vegetables. If the food be 
thoroughly ventilated while cooking, the gases will pass 
off in the steam. Many experiments which the writer 
has made have shown that foods which are well ven
tilated during cooking are better flavoured than those 
which are closely covered. Experiments have also con
vinced the writer that thoroughly ventilated foods are 
more wholesome than those that are not. Hence the urgent necessity for thorough ventilation while cooking 
vegetables or any other foods. 

(To be continued.) 
UNWHOLESOME FOREIGN MEAT. 

Dr. ROBERTSON, the Medical Officer of Health for 
Birmingham, in a recent report, states that several in
stances have come to his knowledge of most objection
able and positively dangerous boxed meats coming to the 
Birmingham markets. Some of the articles in the boxes 
were decomposed, and a considerable percentage of those 
which he has seen were unfit for food. Tripe were sent 
in kegs containing about 20 lb. of tripe. The tripe 
had been cooked, and required no further cooking. 
I t was surrounded by a liquid which was in fact a 
strong solution of boric acid. A person eating half a 
pound of such tripe would consume as much as 
35 grains of boric acid. The worst feature of these 
kegs of tripe was the fact that the contents of a number 
of them were in a decomposing condition. Dr. Robert
son adds that, owing to the masking effect of the boric 
acid, an ordinary person would continue to eat decom
posing tripe without suspecting it in many cases, unless 
it were extremely bad. With regard to pork trimmings, 
a good many of them appear to be of doubtful origin. The 
pork chunks, also, did not arrive in good condition. 
Several of the boxes he had examined had shown them 
to be slightly decomposed. Kidneys came frozen in 
boxes, and many of them when they arrived showed 
signs of decomposition. Inspection, owing to their 
frozen condition, was practically impossible. 

Dr. Robertson expresses the opinion that the only 

D
ow

nl
oa

de
d 

by
 L

a 
T

ro
be

 U
ni

ve
rs

ity
 A

t 1
2:

45
 2

9 
Ju

ly
 2

01
6 

(P
T

)



J U L Y , 1906. T H E B R I T I S H FOOD JOURNAL. 129 

possible method of dealing with these articles is by pro
hibiting their importation. The quality is always dis
tinctly inferior, and the liability of the diseased and 
putrid meat to get into the market is considerable. 

NOTES OF T H E MONTH. 
ATTACKS UPON PUBLIC ANALYSTS. 

A case, reported elsewhere, in which a grocer was 
summoned for selling as condensed milk an article 
alleged to be deficient in fat, affords another example 
of the manner in which public analysts are subjected 
to personal attacks upon evidence which, so far as 
the reports go, is, to say the least of it, absolutely 
insufficient to justify anything of the sort. I t appears 
that a sample of condensed milk was submitted to Sir 
THOMAS STEVENSON in his official capacity as Public 
Analyst for Bedfordshire, and that he certified this 
sample to be deficient in fat. A sample—presumably 
that left by the Inspector with the vendor—was 
analysed by Mr. Otto Hehner, who found no fat 
deficiency, and, in due course, the Inspector's reserve 
sample was sent to Somerset House, where, also, no 
fat deficiency was found. I n cases of this kind, as we 
have repeatedly pointed out, it is promptly assumed 
that the Public Analyst is wrong—that he has " m a d e 
a mistake," that he is "incompetent," and the rest, 
and we are treated to the usual ignorant twaddle in 
the lay press under such headlines as "Analysts Differ," 
"Analysts at Variance," and so forth. The invariable 
assumption that the three samples which are analysed 
in such a case as this necessarily represent three por
tions of one and the same thing, and are necessarily 
of the same composition, is somewhat curious, in view 
of the fact that a little thought would show the pos
sibilities that exist in connection with the processes 
involved in manufacturing, purchasing, supplying, and 
sampling articles dealt with under the Acts. I t has 
been repeatedly shown that samples of various articles 
submitted for analysis, as in the case under considera
tion, have differed in composition, that the three 
analytical experts concerned have each been perfectly 
correct in their analyses and conclusions, and that the 
vendor, as was no doubt the case in the present 
instance, was entirely innocent of any guilty act or 
knowledge. There are circumstances connected with 
manufacturing and sampling which may lead to results 
of this kind, and it may be perfectly impossible to 
attach blame to anyone—if blame is to be attached at 
all. Assuming that the report before us is correct, it 
would appear that the defending solicitor went out of 
his way to observe " t ha t the system of manufacture was 
such that it was impossible for Sir THOMAS STEVENSON'S 
certificate to be correct," and that " t h e analysis of con
densed milk was extremely difficult, and it was quite 
possible that the method of Sir THOMAS STEVENSON 
was not quite the approved one." We find it difficult 
to believe that the solicitor referred to can have made 
these remarks, and we hope that he has been incorrectly 
reported. If, however, this is not the case, we can only 
say that the remarks in question constitute an attack 
upon the reputation and professional capacity of a 

distinguished public officer for which, in our opinion, 
and upon the facts before us, there is not a shred of 
justification, and which can only be condemned in the 
most unqualified terms. 

LEGAL SUMMARY. 
NOTICE TO SUBSCRIBERS. 

Owing to pressure upon our space the "Lega l Sum
m a r y " has not been published in the last three issues 
of the JOURNAL. The Editor would be glad to receive 
expressions of opinion from subscribers as to whether 
they find the Summary of sufficient value to desire its 
continuance. 

WHISKY: GOVERNMENTAL INACTIVITY. 
In the 'report of the Local Government Board for 

Scotland for 1905, which has just been issued, the follow
ing paragraph occurs :—"Dur ing the year a local autho
rity represented to us that it was most desirable that 
there should be an authoritative definition of ' genu ine ' 
whisky, and that a standard should be fixed as to the 
nature and amount of the by-products to be found in 
genuine whisky. To enable any such definition or 
standard to be authoritatively fixed, legislation would 

be required, and, after careful consideration of the 
matter and consultation with the English Local Govern
ment Board, we were of opinion that a case had not 
been made out for our interference, and we, therefore, 
did not see our way to take any steps in the direction 
suggested." 

PRESERVED MEAT . CONDEMNED. 
A board of officers, presided over by Major C. H. 

KEKEWICH, 2nd Batt . York and Lancaster Regt., sat at 
the Reserve Supply Stores at York Cavalry Barracks on 
June 25, for the purpose of examining a quantity of pre
served meat, which it had been proposed to issue to the 
troops in garrison for consumption on June 26. The 
result of the examination was that the meat was con
demned, and it was decided that fresh meat should be 
supplied in its place. 

AUSTRALIAN TINNED MEAT. 
The Agent-General for Victoria has recently issued 

the following memorandum with reference to tinned 
meat from that c o l o n : — 

The regulations affecting the preparation of tinned 
meats from the State are of a very stringent nature, 
and the examination of the same is conducted in the 
most careful and efficient manner. All meat intended for 
human consumption is inspected first before and after 
slaughter at the abattoirs, and again by the Govern
ment expert before canning. 

Under the provisions of the Health and Pu re Food 
Acts of the State all diseased animals and unwholesome 
food—tinned or otherwise—may be seized and destroyed 
so as to prevent their being used for human consump
tion. A heavy penalty is inflicted for the possession of 
such animals or food intended for human consumption. 
The inspection is in all cases made by efficient officers and 
analyses made by fully qualified analysts. The autho
rised officers are empowered to enter any premises in 
which they have reason to believe there is being made 
or produced, packed, or kept, or concealed for sale any 
article of food, and may also enter any wharf, pier, 
jetty, or railway station for the purpose of making in-
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spection of any foods there intended for human con
sumption. 

The Exported Products Act, 1898, of Victoria provides 
that t inned meats shall not be shipped or placed on 
board any vessel for exportation to any country or place 
beyond the Australian colonies unless and until (a) such 
products have been inspected and examined by an in
spector and a certificate given by him to the effect that 
such products are sound and free from disease; nor 
until (b) a certificate has been signed by the consignor 
of such products to, the effect that such products are 
sound and free from disease. 

THE AUSTRALIAN COMMERCE ACT. 
On June 8 the Commerce Act passed last year by-

the Commonwealth Parl iament came into operation 
The greater part of the Act is based upon the Merchan
dise Marks Act of this country, but the other part 
contains some special provisions regarding the labelling 
of goods, and affecting the following:—(a) Articles used 
for food or drink by man or used in the manufacture 
or preparation of articles used for food or drink by 
man. (6) Medicines or medicinal preparations for 
internal or external use. (c) Manures. (d) Apparel 
(including boots and shoes) and the materials from 
which such apparel is manufactured. (da) Jewellery. 
(e) Seeds and plants. Under the new Act the importa
tion or exportation of these goods may be prohibited 
unless there is applied to them the trade description 
ordered by the Governor-Genoral in Council, acting 
upon the advice of the Minister of Customs. This 
description is to specify the exact nature of the ingre
dients. How strictly the terms of the regulations will 
be interpreted may be judged from the fact that the 
term whisky is only to be applied to "whisky made from 
pure malt only." The "Regu la t i ons" by which these 
special provisions are to be enforced are to be published 
in the Government "Gazet te ," and will not take effect 
until three months after such notification. Sir William 
Lyne, the Minister of Customs, has stated in an official 
notice that, " i n the administration of the Act, there 
will be no disposition on the part of the Department 
to make use of the powers conferred upon it in any 
way which would be detrimental to trade, or to the 
interests of importers and exporters," and that every 
consideration will be shown, especially at the outset; 
but at the best the importing community will have to 
incur a formidable expense in re-labelling goods to 
meet the requirements of the new Act. Australian-
made goods exported to any one or more States of the 
Commonwealth do not come within the scope of the 
Act. As a result, inter-State trade in adulterated goods 
will continue unchecked, while imported goods, if 
adulterated, will have to bear evidence of the fact in 
plain letters. 

PARLIAMENTARY. 
MEAT FOR THE ARMY. 

I n the House of Commons, on June 22, Mr. FIELD, 
having asked the Secretary for War whether the meat 
contract for the supply to the troops quartered at 
London, Woolwich, and Windsor has been placed with 
Nelson, Morris, and Co. ; whether this American firm 
is amongst those whose manufactured imports to this 

country have been subjected to serious allegations of 
condemnation; whether this contract has been secured 
at the lowest price; whether he can arrange that the Army Council will take precautions to ensure that the 

best quality of fresh meat will be supplied; and whether 
he can state why preference was given to foreign im
porters to the exclusion and prejudice of native agri
cul tur is ts ; Mr. HALDANE sa id:—The meat contract for 
these stations has been placed with the Morris Beef 
Company, of the Central Meat Market, London. I 
have no information as to whether the American branch 
of this firm is associated with other Chicago firms in 
the present controversy. The lowest price secured this 
contract. Inspection is provided for in the contract 
so as to secure quality. No preference was given to 
foreign importers, the contract being placed on price. 

TINNED FOODS. 
In the House of Commons, on June 25, Mr. T. DAVIES 

asked the President of the Local Government Board 
whether his attention had been called to the report of the Medical Officer of Heal th for one of the London 
boroughs drawing attention to the quantity of tin in 
solution found in canned food which had been 
packed for a long time, and to the fact that old tins 
often contained such a large quantity as to be danger
ous to the health of persons consuming the food; and 
whether, seeing that the presence of this poison could 
only be detected by chemical examination, the goods 
apparently looking and tasting all right, he would, in 
order to minimise this danger, take steps to compel 
all packers to have the date of packing stamped on each 

tin. 

Mr. BURNS : I am aware of the report referred to. 
Legislation would be necessary to render it compulsory 
on packers to have the date of packing stamped on each 
tin. The matter will receive consideration ; but I think 
further investigation is required before it can be deter
mined whether such a requirement ought to be made 
in the interests of the public health. 

I n answer to Mr. H . C. LEA (L., St. Pancras, E . ) : — 
Mr. BUCHANAN said that orders had been given to 

withhold all issues of American brands of preserved 
meat until the officer despatched to America to inquire 
into their character had reported. I n answer to a 
further question, the hon. gentleman said that the War 
Office did not think it desirable to exhibit in the tea
room tins of preserved rations for soldiers which had 
admittedly been in reserve for years, in order that they 
might be opened in the presence of hon. members. He 
was not aware of any case in which soldiers had been 
punished for refusing to eat tinned meat rations. 

ARMY MEAT CONTRACT. 
I n the House of Commons, on Juno 11, Mr. BRIDGE-

MAN asked the Secretary for War whether in the new 
Army contract forms for the supply of meat to the Army 
and Militia when out training home-killed beef was 
specified, whereas in previous contract forms home
bred beef was always required; whether this change 
was made with his approval; and, if so, would he say 
why the change was made. 

Mr. HALDANE.—The reply to the first two questions is 
in the affirmative. The reason for the change was to 
enable the War Office to get the best fresh meat at the 
lowest price for the soldier. 
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AMERICAN TINNED MEATS. 
I n the House of Commons, on Juno 13, Mr. LEA 

asked the Secretary of State for War if he would on
sider the advisability of sending a civilian officer of 
health with the officer to be detailed to visit the packing
houses in the United States on behalf of the War Office, 
so that he could furnish a report, from a medical and 
sanitary point of view, as to the conditions under which 
the work was done, and the sanitary conditions of the 
buildings used by the contractors. 

Mr. HALDANE.-—Lieutenant-Colonel Hobbs is con
sidered thoroughly qualified and capable of carrying out the inspection necessary to protect the interests of the 
War Department. I t is not proposed to send out a 
civilian officer of health to assist him. 

Mr. LEA.—May I ask the right hon. gentleman 
whether it is not the fact that Colonel Hobbs is merely 
a layman; whether this is not a question in which a 
knowledge of medical science would be of great use, and 
whether a medical report would not go much further 
than a report by a military officer to allay the apprehen
sions that are felt in this country? Would not a 
medical report be of infinitely greater value? 

Mr. HALDANE.—Colonel Hobbs is a highly trained 
officer. 

Mr. BAKER asked the President of the Local Govern
ment Board whether, in view of the disclosures in con
nection with some of the sources of supply of tinned and 
preserved meat consumed in this country, the importa
tion of which had been largely increased by the exclu
sion of live cattle from Canada and elsewhere, he would 
take steps to institute an inquiry as to the conditions 
and sources of our meat supplies, and particularly as to 
whether the encouragement of the importation of 
healthy live cattle was advisable in the interests of the meat consumers in this country. 

Mr. B U R N S . — I am causing some inquiry to be made 
as to the conditions and sources of the meat supplied to 
this country. Any question as to the importation of 
live cattle would be one for the Board of Agriculture and 
Fisheries. 

ARGENTINE MEAT. 
On June 18, Mr. STARKEY asked the President of the 

Board of Trade whether, having regard to the insanitary 
conditions under which American meat is prepared for 
market, and to the fact that several persons are reported 
to have recently died at Hul l from eating Argentine 
meat, he would at once take steps to have each con
signment of foreign meat, in tins or otherwise, inspected 
on arrival in this country; and would he also cause a 
certificate to be issued showing the date of such inspec
tion. 

Mr. BURNS.—My right hon. friend has asked me to 
reply to this question. I am not at present in a position 
to take the steps suggested by the hon. member, but I 
am considering the necessity of obtaining further powers 
for dealing with food imported from abroad. 

TINNED MEAT. 
Mr. HICKS-BEACH asked what was the quantity of 

Chicago canned meat that was supplied to the troops in 
South Africa during the late war ; and what proportion 
of the mortality returns that were entered under the 
heading of enteric ought more properly to have been 
described as due to ptomaine poisoning. 

Mr. HALDANE.—Approximately rather more than half 
the canned meat purchased came from the United States, 
but it is not possible to say how much Chicago meat was 
supplied to the troops in South Africa. Nothing is 
known of any cases classed as enteric which should have 
been described as ptomaine poisoning. 

Mr. LEA asked whether any troops had during the 
last twelve months refused to eat rations of canned 
meat issued to them, and, if so, would the right hon. 
gentleman discontinue in times of peace the issue of 
rations of tinned meat instead of fresh meat to soldiers, 
whether serving at home or abroad. 

Mr. HALDANE.—The only case of which the Army 
Council are aware occurred at Bulford. A sample of the 
meat in question is being examined by an Analyst. 
Stocks of preserved meat are kept in store in reserve for 
war purposes, and these ought to be turned over to 
avoid loss to the public. The practice has been to make 
periodical issues to the troops to enable this to be done. 
If this can be carried out consistently with what is the 
foremost consideration—the health and well-being of 
the soldiers—the practice will be continued, but not 
unless investigation shows that there is no danger to be 
apprehended. 

On June 20, in reply to Sir W. BULL, who asked 
whether His Majesty's Consul in Chicago has made any 
investigations into the charges against the meat business, 
and, if so, whether his report is likely to be received 
and if it is proposed to publish it, Sir E. GREY sa id :— 
I suppose that the hon. member has in his mind a 
telegram in the Press stating that His Majesty's Consul 
had inspected the meat-packing establishments and that 
his report was understood to be generally favourable. 
Mr. Finn, the Consul in question, has telegraphed to the 
effect that he has refused to make any statements, but 
that he has written a report, which was despatched on 
the 14th inst. I cannot say whether the report will be published until I have examined it. I t seems to me, 
however, that the subject is one which can only be adequately treated by an expert. 

TINNED MEAT RATIONS. 
In the House of Commons, on June 21, in answer to 

a question from Captain CRAIG, Mr. HALDANE sa id :— 
Issues of meat, whether fresh or preserved, to the 
Militia Brigade at Ballykinler Camp, are arranged 
locally and not by the War Office. Orders have, how
ever, been given by the War Office to suspend issues of 
American brands of preserved meat in Ireland until the 
report has been received from the officer sent to America 
to investigate. 

AUSTRALIAN TINNED FOODS. 
On June 26, Mr. W. REDMOND asked the Under-Secre

tary of State for the Colonies whether he was aware that, 
owing to the system of inspection of cattle before 
slaughter in Australia, there has been no complaint in 
reference to Australian tinned meats ; and whether this 
will be borne in mind by the Government in view of the necessity which may arise for the purchase of tinned 
provisions. 

Mr. CHURCHILL.—I understand that there is a very 
careful inspection of cattle before slaughter in the various 
States of Australia and in New Zealand, and I am not 
aware that any complaint has been made in regard to 
tinned meat imported from those colonies. Very little, 
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if any, tinned meat is imported at present from Aus
tralia, but as regards the imports from New Zealand, the Secretary of State recently, at the request of the 
Colonial Government, drew the attention of the various 
Government Departments concerned in the matter to 
the fact that all frozen and tinned meats sent from that 
colony are subject to inspection under stringent condi
tions, carried out by duly qualified inspectors. 

THE NATURE OF WHISKY. 
On June 28, Mr. YOUNG (Cavan, E.) asked the Chan

cellor of the Exchequer whether his attention had been 
called to the inconvenience caused to the trade by the 
failure, owing to the absence of a full bench of magis
trates, to arrive at a definite decision in the recent 
appeal at the County of London Sessions Court, with 
regard to the nature of whisky; and whether he pro
posed to take any steps to secure a determination of 
the point at issue in this action. 

The CHANCELLOR OF THE EXCHEQUER (Mr. Asquith).— 
Whisky as such is not known to the revenue laws. the excise duties upon the different kinds of spirit sold as 
whisky are the same. I am not interested, as Chan
cellor of the Exchequer, in the definition of the word, 
nor is there any way in which, as Chancellor of the 
Exchequer, I could raise the question for legal decision. 

NOTES AND COMMENTS. 
The great American meat-canning industry has re

ceived a rude shock, and its nerve centres have been so 
disorganised thereby that the production of a perma
nent effect upon its system may be hoped for. As all 
the world knows, Mr. Unton Sinclair, whose book has 
aroused such sensational interest in the question of 
tinned meats, spent a considerable time in the canning 
establishments of Chicago, and " T h e J u n g l e " contains 
a record of his observations. At first there was an im
pression that the descriptions of the various processes 
had been purposely overdrawn in order to emphasise 
the pressing necessity for certain reforms, but, unfortu
nately, copious information from various sources was 
soon forthcoming which showed that the book con
tained nothing but a plain statement of facts. Mr. 
Sinclair's allegations have received official confirmation 
from the report of the Commissioners President Roose
velt deemed it necessary to appoint to make an 
independent inquiry into the operations conducted in 
these "food laboratories." 

Naturally, condemnation is heard on every hand, and 
sales of American canned meats have fallen enormously. 
Of course, certain "multi-millionaire magnates," who 
have made their money by the sale of morbific or 
mummified flesh, have risen in their might to defend 
the sources of their wealth. These persons are re
ported to impugn the accuracy of the statements. They 
appear to be endeavouring to draw the red-herring of 
"Government inspection "across the trail. With the huge 
funds at their command it is alleged that they are 
endeavouring to influence Congress in order to prevent 
the present inadequate and inefficient system of ex
amination from being replaced by the establishment of 
some suitable and satisfactory system of control which 
shall ensure the preparation of wholesome and clean 

food from healthy animals, properly killed, in sanitary 
premises, and handled by workpeople who shall be free 
from disease and clean in habit and person. 

I t has been said that the worst of this canned offal 
does not find its way into this country, but is consumed 
in and near Chicago. I t is difficult to believe that 
where such unscrupulous methods arc practised, much 
trouble is taken to ascertain the destination of the em
balmed filth in question. What does it matter who 
suffers so long as the cash demanded rolls into the 
coffers of the " smar t men." If the people of this 
country are wise, they will teach these ghouls a lesson 
by refusing to purchase all American canned goods. 
Beings of this type only feel through their pockets, and 
it is well that they should learn that even for them there 
is an hour of retribution. 

That something of the sort is expected is evidenced by 
the strenuous efforts which are being made to retain the 
British trade. I t has been suggested that a deputation 
from the British Medical Association, which meets this 
year in Toronto, should proceed to Chicago and make 
an inspection of the canning establishments. All 
charges are to be borne by Chicago "magnates ," and 
everything is to be done to make the trip easy of 
accomplishment. What a beautiful—but " t h i n " — 
idea! I t is not to be supposed for a moment that even 
now these places are in the same condition as when Mr. 
Upton Sinclair first published his book. They have 
probably been furbished up, and the methods employed 
revised for the time being, and everything is very fine— 
but how long will this condition of affairs last? Such 
a committee of inspection as the packers propose would 

' be worse than useless. I t would merely serve to lull 
some people into a wholly false feeling of security, and 
would serve as a cloak for the reintroduction of the nefarious practices when the nine-days' wonder is over. 

What is wanted is an adequate staff of thoroughly 
qualified inspectors, who should be men of integrity and 
experience, receiving a remuneration proportionate to 
the important nature of their duties. These officers 
should not be recruited from the ranks of medical men, 
who frequently know nothing about the diseases of 
animals, or where to look to find evidence of their 
existence in a carcase, but should be practical men 
with such experience of the slaughterhouse as to be able 
to detect the abnormal and suspicious with certainty. 
In addition, there should be control inspections at un
expected times. All these inspections should extend 
not only to the carcases, but to the premises on which 
the food is prepared,—and to the workpeople, none of 
whom should be employed unless medically fit. 

Fur ther , the use of any kind of preservative or em
balming chemical should be absolutely forbidden. The 
addition of "preserva t ives" to properly-canned meat is 
wholly unnecessary. I t s presence can only mean that 
the material in which it is found has been allowed to 
become stale, if not putrid, before it has been placed in 
the tin, and is therefore unfit for human consumption. 
The use of preservatives cannot be too strongly con
demned, for they not only serve to mask much that is 
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pestilent, but are themselves actively harmful. Per
haps the Chicago revelations will do something to 
arouse the British Government into taking some action 
with regard to this question. 

Fortunately for those who have been in the habit of 
using the canned variety of ready-cooked food there 
are some British firms of undoubted honesty who are 
able to supply them with a clean and wholesome article. 
Such firms are only too willing to allow their premises 
to be inspected at all times, and are careful to see that 
the carcases they use are fresh and free from disease. 
The adoption of the control system in some form, and 
preferably by far in the form of a non-governmental, 
independent, and authoritative control, affords the only 
solution of the problem. 

At last some official steps have been taken to deal 
with the question of the adulteration of milk with so-
called "preservatives." The Local Government Board 
have issued a circular to the authorities charged with 
the administration of the Sale of Food and Drugs Acts, 
suggesting that after duo notification to milk traders 
by circular, or otherwise, prosecutions should be insti
tuted under the Acts in cases where the presence of 
"preserva t ive" chemicals is reported in milk, while, in 
order to prevent the excessive use of "preservatives," 
even when the notice of the addition is given to the 
purchaser, a definite limit is suggested. 

I t is also stated to be desirable that the addition of 
"preserva t ives" to skim milk, separated milk, and con
densed milk, should be watched and controlled on 
similar lines. I t should be added that the circular first 
gives a brief summary of the present position of the 
question, chiefly confining the observations to formalin 
and boric acid, but requesting that other bodies should 
be looked for, and attention drawn to them when found. 
I t will afford some satisfaction to those public analysts 
who have hitherto certified samples containing boric 
acid or formalin as adulterated, to have their opinions 
and actions confirmed, if somewhat tardily, by the Local 
Government Board. The delay in dealing with this 
most important matter was, no doubt, due to the non
existence of any special department concerned with the 
study of such questions. The recent institution of a 
Department of Food Inspection, under an able admini
strator, is a most excellent step on the part of the Board, 
and the issue of the circular letter referred to—which 
we print elsewhere in extenso—is no doubt due to the 
activity of the newly-created Department. 

Scientific experts concerned with public health ques
tions are much exercised at the moment in an attempt 
to devise some method by which it will be possible to 
compare the effective action of the many and varied 
"dis infectants" now on the market. I t is scarcely 
necessary to point out that some really reliable means 
of ascertaining the exact value of these articles is 
urgently needed, because the amount of money annually 
wasted in the purchase of so-called "d is infec tants" 
is enormous; not to mention the absolute harm which 
frequently results from a blind faith in some particular 

nostrum or other absolutely devoid of the slightest 
antiseptic action. 

Of course, many suggestions have been made as to the 
best manner in which the desired object can be effected; 
but it is obvious to the most casual observer that a large 
number of these are the result of mere laboratory 
experiments, in which the operators have apparently 
omitted to consider the extremely different conditions 
which obtain when these substances are put to practical 
use. 

Like many young and ambitious people, the American 
nation has been exceedingly keen to see itself and its 
people "get t ing o n " in life, as is the case with most 
strenuous persons. The general idea of "get t ing o n " 
may be interpreted to mean the more or less rapid ac
quirement of pecuniary wealth. The methods employed 
to attain this end arc characterised by a striking 
similarity, and, in fact, may be summed up in the 
ancient advice, " g e t money—honestly, if you can—but, 
got money." I n order, therefore, to "ge t o n " at any 
respectable speed it is necessary that there should exist 
no retarding consideration for any person or thing 
likely to be in the way, and no overpowering regard for 
truth or honour, or other questions of that troublesome 
nature. These things must be relegated to the back
ground. These feelings evidently animate the minds 
of the vendors of those quack remedies which find such 
an enormous sale in the United States. 

Most of these preparations are warranted to cure all 
the ills that feeble human flesh is heir to, and testi
monials to their wonderful efficacy are to be found in 
plenty; but the proprietors omit to mention that the 
cost of such "a ids to business" in America varies from a 
quarter dollar upwards. Nor is it generally understood 
that there is a marked family resemblance among these 
so-called specifics. For instance, the principal ingredient 
of most of the liquid " s o o t h e r s " is said to be alcohol, 
and this class of " t o n i c " finds its most ready sale 
amongst persons who object to all alcoholic drinks, and 
who are in the habit of consuming the favoured fluid in 
maximum doses. Then, amongst the powders, pills, and 
potions warranted to allay pain, however and wherever 
caused, and do a hundred and one other things, opium or 
acetanilid are the active agents. The popular " b r a c e r s " 
arc said to owe their chief effect to the latter substance, 
which effect, by the way, is not always in the expected 
direction; but, of course, when you are anxious to "get 
on," little matters of this kind arc of no consequence— 
a few deaths from heart failure need not count. 

REVIEWS. 
" T h e New Cookery of Unproprietary Foods," by 

EUSTACE MILES, M.A. Published by S. W. Par
tridge and Co., Paternoster Row, London, E.C. 

The title of the above book is perhaps somewhat mis
leading. The book would have been more accurately 
described as an instruction and recipe book of the flesh-
less diet order. Chapters upon the choice and prepara
tion of foods are followed by various recipes for soups, 
savouries, entrees, and sweets. The book contains some 
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useful information, and to advocates of a meatless diet 
it should prove of interest. 

"Methods of Organic Analysis," by HENRY C. SHERMAN, 
Ph.D. , Adjunct Professor of Analytical Chemistry in 
Columbia University. Pp . 245. Pr ice 7s. 6d. net. 
London: Macmillan and Co., Ltd. 

This work was primarily written for the use of third 
year students, and is intended to give an introductory 
training in organic analysis. I n order to render the 
teaching as practical as possible nearly the whole of the 
work is devoted to the chemistry of food materials and 
related substances and the quantitative methods 
employed in their examination. The work has been 
brought well down to date, a feature being the copious 
references which are given on almost every page, and 
at the conclusion of each chapter. The volume should 
prove of considerable service, not only to the student but 
to the food analyst, who will find up-to-date methods 
well and concisely described, and should he need further 
information will be at once able to learn where he 
may find it. 

LAW REPORTS. 
BUTTER. 

Appeal.- Kelly v. Lonsdale and Co., Limited. 
I n the King's Bench Division, on Juno 22, before 

Mr. Justice Ridley, Mr. Justice Darling, and Mr. 
Justice Bray, the case of Kelly v. J . and J . Lonsdale and 
Company, Limited, was hoard. This was a case stated 
by an Alderman of the City of London sitting as a 
magistrate in a Court of Summary Jurisdiction, and 
raised a question under Section 1 of the Sale of Food 
and Drugs Act, 1899 (62 and 63 Vict., 51). The 
Attorney-General (with him Mr. Daldy) for the appel
lant, Kelly, an officer of Customs, said there was no 
defence given by that section, or the Customs Consoli
dated Act, which enabled a person offending its section 
to escape conviction by alleging that the foreign vendor 
warranted the goods to be pure. His contention was 
that the Act was intended to make those who imported 
deleterious stuff take the risk of so doing. The 
defendants, J . and J . Lonsdale and Co., Limited, of 
Tooley Street, had imported 127 packages of butter, 
which upon examination was found to be adulterated 
by the admixture of 15 per cent. of foreign fat, and the 
packages were not conspicuously marked, as required 
Section 1, with a name or description, showing that the 
butter had been so treated. The company did not call 
evidence at the hearing of the information, but a letter 
written by them to the Board of Customs was read 
from which it appeared that the contract for the butter 
received from the Dutch firm plainly indicated that 
Dutch Control butter was purchased, and this butter 
was guaranteed pure by the Netherlands Government. 
The invoice also guaranteed the butter as pure, and 
Messrs. Lonsdale continued: " I n face of these facts 
we think you will agree with us that we have been 
grossly defrauded, and see your way to withdraw the 
summons. we are given to understand that we are 
entirely responsible in the eyes of the law, and this 
being so, we are consulting our solicitor with the idea 
of taking action against Messrs. Nicholls, who acted 

as agents in the transaction, and have also communi
cated with the Consul-General for the Netherlands to 
see what action can be taken in the Dutch courts. We 
are well aware of the adulteration which takes place in 
Holland, and had we not been assured that the butter 
was produced under the Control of the Dutch Govern
ment, we would not have purchased it." Respondents 
relied upon the defence of warranty under Section 25 of 
the Sale of Food and Drugs Act, and the magistrate 
found that the requirements of Sub-section 1 of Section 
20 of the Act had been complied wi th; that the respon
dents had no reason to believe that the butter was 
otherwise than as described in the warranty; that they 
had taken reasonable stops to ascertain the accuracy 
of the statements contained in the warranty, and, there
fore, by reason of the warranty, they weer entitled to be discharged from the prosecution, and he accordingly 
dismissed the information. Counsel contended that 
although a person did not know that what he was dealing 
in was adulterated, he was liable, and Parliament meant 
to make him liable, as this was the only way in which 
the public could be protected. Importing articles not 
truly marked was also an offence under the Act.—Mr. 
Horace Avory, K.C., Mr. F . M. Abrahams, and Mr. 
W. S. Kennedy, for the respondents, argued that it was 
important to consider seriously the contention raised 
on behalf of the Customs, which was this, that a mer
chant in London who contracted to buy pure butter. 
who received an invoice or bill of lading of a certain 
amount of pure butter, as soon as he received the 
invoice became the " i m p o r t e r " under the Act of Parlia
ment, and that without an opportunity of inspecting 
the goods which had arrived on this side he might be 
treated as a criminal and convicted as such, because it 
turned out upon inspection that the person with whom 
he contracted had sent something different from that 
which had been contracted for. If the magistrate had 
not decided in favour of the contention that the 
warranty was available, he would have been asked to 
decide that in the circumstances the respondents were 
not the importers of adulterated butter. As the butter 
in question was adulterated with 15 per cent. of foreign 
fat it came under the designation of margarine, and 
Section 1 made it an offence to import margarine 
except in packages conspicuously marked, therefore the 
charge ought to have been for importing margarine, 
and the warranty would then have been a complete 
defence under the Act.—Mr. Justice Ridley said he was 
of opinion that the defence was not a good one. the charge was for importing adulterated butter without 
sufficient marks—it was treated as adulterated butter 
throughout, and not as margarine, and that being so, 
the warranty was not a good defence. the case would 
therefore have to go back to the magistrates to be 
heard on its merits. Justices Darling and Bray con
curred. The appeal was accordingly allowed. 

CREAM. 
Appeal . - Tavaré v. Fitch. 

I n the King's Bench Division, on Juno 21, the case of 
Tavaré v. Fitch was heard. This was an appeal against 
a decision dismissing a summons on the ground that 
proceedings were not commenced until the time limit 
had expired. Messrs. Fitch and Son, on April 6, im
ported into the United Kingdom from Rotterdam cream 
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contained in cans, which, upon examination, was found 
to he adulterated by the admixture of gelatine, the cans 
not being conspicuously marked as required by Section 
1 of the Sale of Food and Drugs Acts, 1899, with a 
name and description indicating that the cream had 
been so treated. Objection was taken before the Justices 
that the time within which proceedings should have been 
commenced had expired before the date upon which the 
information was exhibited and the summons granted; 
and, secondly, that the certificate of the Analyst did not 
disclose any offence. The second objection was over
ruled, but the first was hold to be fatal. The Attorney-
General and. Mr. R. D. Muir appeared for the Com
missioners of Customs, who instituted the proceedings, 
and having stated the facts, Mr. Danckwerts, K.C. (with 
him Mr. Fitch), for the respondent, admitted that the 
objection as to time limit could not be maintained, as 
it only applied to samples purchased for analysis, and 
here the sample was not "pu rchased" but " t aken ." He 
further argued that the certificate did not disclose any 
offence, as it did not state "so as to be injurious to 
h e a l t h " ; it merely stated that the cream had been 
thickened by the admixture of gelatine. The Attorney-
General said there was nothing in the Act which said 
that the certificate must exhaustively state everything 
necessary to secure a conviction. If necessary, the 
Analyst could be called to supplement the certificate. 
Their Lordships directed that the case should go back 
to the magistrates to be heard on its merits. 

MARGARINE. 
Appeal.—King v. Otto Monsfed, Limited. 

I n a Divisional Court, before Justices Ridley, Dar
ling, and Bray, on June 21, the case of the King v. 
Otto Monsted, Limited, was heard. Mr. Hume Wil
liams, K.C., for the defendants, showed cause against a 
rule which had been obtained by the Crown to quash an 
order made by the Justices of Essex, sitting at Chelms
ford, on January 3 last, allowing an appeal from a con
viction of the Justices sitting at Grays on October 6 
last. The defendants are manufacturers of margarine, 
and for the purpose of their business they import a 
substance known as Oleo-margarine, which substance 
the Crown contended was in fact margarine, and a sum
mons was taken out under Section 1 of the Act. At the 
conclusion of the case the Justices found that Oleo-mar
garine was in fact margarine, and convicted the defend
ants, fining them in the sum of £3 10s. 6d. and costs. 
Defendants appealed to Quarter Sessions, with the 
result that the decision was reversed, and the short 
point for the Divisional Court was whether or no an 
appeal would lie from Pet ty Sessions on questions of 
fact. The Attorney-General and Mr. R. D. Muir ap
peared for the Crown, and urged that there was no 
r ight of appeal. After a long legal argument, the Court 
held (Mr. Justice Bray dissenting) that an appeal did 
not lie. They considered the Act was a most difficult 
one to construe, so as to put an intelligible and consis
tent meaning upon all parts of it, but what was evi
dently intended was to put new offences created by 
Section 1 into the same category as offences dealt with 
in the Customs Consolidation Act. (We are indebted to 
the Grocer for the above repor t .—ED. B. F . J.) 

TARRAGONA PORT. 
Hooper v. Riddle and Co.—Appeal Dismissed. 

In the Divisional Court, consisting of the Lord Chief 
Justice and Justices Ridley and Darling, on May 28, 
an appeal was heard in the action of Hooper v. Riddle 
and Co. against the decision of Mr. Cluer, police magis
trate, on a summons issued under the Merchandise 
Marks Act, for applying what was alleged to be a 
false trade description to Tarragona Port . The label 
in question stated that Stower's Tarragona Por t was 
blended with wine produced from the finest foreign 
grapes, and evidence was given showing that one-third 
of the contents of the bottle consisted of a special kind 
of high-priced Tarragona Port , called Mistella, which 
was a heavy wine not fit for drinking by itself, the 
remaining two-thirds being composed of a wine made 
from grape must made in Greece, consisting of the 
concentrated juice of fresh grapes. I t was urged that 
the label told only part of the truth, and that if the public were acquainted with the whole truth they would 
not buy the wine. The magistrate dismissed the sum
mons with costs, and this decision was now affirmed, 
their lordships, without calling on respondent's counsel, 
holding that the Court below had not gone wrong upon 
any question of fact. The appeal was dismissed with 
costs. 

WHISKY. 
The Islington Cases.—Appeal to Sessions. 

At the County of London Sessions on June 19, before 
Mr. McGonnell, K.C., Chairman, and other Justices, 
sitting at Clerkenwell, the hearing was resumed of the 
appeal by James Davidge and Thomas Wells against 
Mr. Fordham's decision at the North London Police 
Court convicting the appellants for selling respectively 
Scotch and I r ish whisky which was not of the nature, 
substance, and quality demanded. Mr. A. J . Walter and 
Mr. R. 0 . B. Lane were for the appellants; Mr. Bous-
field, K.C., Mr. Montague Lush, K.C., and Mr. Cour-
thope-Munroe appeared for the Islington Borough 
Council, the respondents. On behalf of the appellants, 
Mr. Ernest C. Marshall, managing director of Marshall 
and Elvy, rectifiers, whisky-blenders, and wine shippers, 
of London and Glasgow, said that during his twenty-
five years' experience a blend of whisky had been a 
mixture of grain-whisky and malt. he was of opinion 
that all the leading brands of whisky sold to-day were a 
blend of pot and patent still whiskies. Grain spirit was 
certainly not a flavourless, silent spirit, and it was not 
true to say that it obtained its flavour by mixture with 
pot-still whisky. There would he very little difference 
in the value of blends, if the whisky was of the same age, 
between a blend of 90 per cent. of grain spirit and 10 
per cent. of malt, and a blend of 10 per cent. of grain 
spirit and 90 per cent. of malt. Grain spirit improved 
with age. He attributed the growth of whisky drinking 
in this country in recent years to the skill used in blend
ing, and to the use of a good class of grain whisky 
blended with other whiskies, or alone. Some people 
liked all-malt whisky, but they found that they could 
not take it. I t did not suit people who led City lives. 
The whisky Davidge sold was comparatively new. All 
spirits should be kept at least two years. If Davidge 
had supplied pot-still whisky instead of the blond the 
difference would have been about 1d. a bottle. Mr. 
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McConnell: You say that the popularity of whisky is 
due to the blends?—Undoubtedly. Mr. McConnell: 
Then if you told people it was a blend it would still 
further popularise it, and people would know what they 
were getting?—Most of the leading whiskies are sold as 
blends. Mr. McConnell: I mean as a blend of grain 
and malt?—I should have no objection to stating on the 
labels that it was a blend of grain and malt. Mr. Bous-
field: Then I think if this were another Court we might 
shorten the matter. Mr. Wal te r : But you are prosecut
ing us criminally. Mr. Restell, of W. and T. Restell, 
wine and spirit brokers, Mark Lane, said that through
out his experience of thirty years malt and grain 
whiskies had been known as Scoth and I r ish whisky. 
I t was his opinion that the prosperity of the whisky 
trade was due to the blends in the market. I n his list 
whiskies were described as Scotch grain whisky or 
Scotch malt whisky. Mr. John Graham, wholesale wine 
and spirit merchant, of Glasgow, said that within the 
last thirty years the public taste had changed, blends 
being now principally sold. Malt whisky and grain 
whisky were both always known as whisky. A number 
of other witnesses were called, and the further hearing 
of the appeals was adjourned to June 25. At the 
further adjourned hearing on June 25, Mr. Walter, 
in summing up, said i t was the duty of the Court to 
ascertain what was in commerce the meaning of Scotch 
whisky and I r ish whisky, and to recognise facts as they 
were, and not as we should like them to be. Some 
people favoured the pot still, some the patent still, and 
the appellants were being criminally prosecuted for sell
ing what for sixty years had been sold as Scotch and 
I r ish whisky. The terms Scotch whisky and I r ish 
whisky were generic terms only, having reference to 
the genus, and there were many classes in the genus. 
I t had been for the first time endeavoured on behalf of 
the prosecution to set up a standard of Scotch and Ir ish 
whisky which was the same for both. The standard was 
this :—(1) I t must be a pot-still product ; (2) in the pot-
still product must be 380 parts of impurities or by
products to 100,000 parts of pure alcohol; and (3) it 
must be from a mash of malt, barley, wheat, oats, or 
rye. The prosecution had not considered at all what 
the article was in commerce, and many of the Lowland 
whiskies made from malt in a pot still would fail to pass 
the standard. There was a distinction between the pot-
and the patent-still. The patent-still spirit contained 
the same by-products in kind as the pot-still whisky, but 
in less proportion. Did the Legislature in drafting the 
Food and Drugs Act once and for all stereotype and 
crystallise the form of machinery by which articles of 
food should be made? Was it intended to say 
that the class of still from which a spirit 
was prepared was not to be altered and im
proved, and did a change make criminal the prepara
tion of the spirit? I t had been proved that the patent-
still spirit had been drunk by the public for sixty years, 
and doctors had spoken as to its quality. The next side-
issue to be introduced was with reference to " f i ne" and 
" o l d " as applied to whisky. Traders would be glad if 
it was made compulsory to sell only old whisky. The 
Court had nothing to do with the ethics of selling new 
whisky. Next it was said that patent-still spirit was 
cheaper; cheapness had nothing to do with it. But if 

an explanation were necessary it was supplied by the 
evidence. I t cost less because the patent-still was a 
more perfect instrument and cost less in the working, and 
because there was not the same amount of capital locked 
up in regard to the output as in the case of the pot-still. 
The patent-still did in one operation what could only be done in two or three by the pot-still. The Sale of Food 
and Drugs Acts had nothing to do with this. Several 
traders had said that they had no objection to labelling 
blends as such. The appellants were not there on any 
issue as to labels ; they were charged as criminals. I t 
was to the direct interest of the pot-still distillers to say 
that Scotch and Ir ish whisky could only be made in a 
pot-still. Mr. Montague Lush, for the respondents, said 
there was no answer to the case. The question was 
whether the trade was to be allowed to conceal from the 
buyer the difference in the product with which he was 
actually supplied, and that he had asked for. Patent-
still distillers could go on without regard to what the 
Court found. What they did want to do was to tell the 
buyer. The prosecution, after two years' consideration, 
were seeking to stop the palming off on the public of 
one stuff and pretending it was another. I t was ad
mitted that until this prosecution was instituted 
the public did not know of the distinction. With 
altered labels the industry could go on, and patent-still 
spirit might drive the other out of the field, but the 
public would have its choice. The evidence was that it 
was a physical and chemical impossibility to use the pot-
and patent-stills to produce the same result. the appel
lants had tried to set up a standard to cover with one 
name two entirely different products. That was a legal 
impossibility. A grave objection to letting this patent 
spirit product go unchecked was the perfect ease with 
which frauds could be committed on the public. The 
patent-still distillers should be forced to give to the public the same information they gave to the trade. 
The justices retired to consider their decision, and on 
returning into Court the chairman said that the Bench 
were unable to agree. No judgment could, therefore, be 
given. The appeals would be reheard if necessary. 
[We are partly indebted to the Times for this report.— 
E D . B.F.J .] 

BUTTER. 
The importat ion of Dutch Butter. 

At the Grimsby Police Court, on May 18, John C. 
Hopkinson, provision merchant, Liverpool; Edward 
Peters, provision dealer, Grimsby; Walter Peters, pro
vision merchant, Grimsby; Albert David, butter im
porter, Grimsby; and Cornelius Howe, butter importer, 
Grimsby, were summoned for importing unmarked butter 
alleged to be adulterated on various dates. There were 
two summonses against the defendant Hopkinson, and 
three against the defendants Peters, who carry on busi
ness in partnership, and one against David and Howe, 
who are also in partnership, trading as the Continental 
Egg Company. The prosecution was conducted by Mr. 
T. H. Ward, on behalf of the Custom House authorities. 
Mr. Scriven represented the defendants Hopkinson and 
Peters, and Mr. J . Barker appeared for the defendants 
David and Howe. I t was decided to deal with the case 
of the Continental Egg Company first. David and 
Howe were charged with importing unmarked adulter-
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ated butter on March 12, and Mr. Barker said he en
tered a plea of guilty to a technical offence. Mr. Ward 
pointed out that on the date in question defendants 
received twenty packages of butter by the steamer "L in 
co ln" from Rotterdam, the consignors being a firm 
named "Die Butterblume." The butter was found to 
be adulterated. The certificate showed an adulteration 
of not less than 12 per cent. Mr. Barker. My clients 
had a warranty from the exporters, with whom they had 
dealt for the last five years, and with whom they had 
dealings amounting to over £5,000. Samples of the 
butter supplied to my clients have been repeatedly taken 
by the Customs authorities, and this is the first time 
that we have had a complaint. The warranty given with 
the butter said: "Twenty casks, 28 lbs. each, warranted 
pure unadulterated butter, containing not mo:e than 1G 
per cent. of water." I t was added that the consign
ments were warranted by four analysts, whose names 
were given. Counsel said he thought it was a case in 
which there should be no conviction. Mr. W a r d : I 
must protest against such a plea after the defendant has 
pleaded guilty. The Stipendiary: I do not think I 
have the power to comply with the request for " n o con
vic t ion" even if I desired. Mr. Barker : I n not a single 
case has there been a complaint from customers. Mr. 
Ward : The defendants did not get independent analyses 
when they might have done so. Mr. Barker : We 
had the analyses of the consignors and their certificate. 
Mr. Ward : I am inclined to think that the defendants 
have possibly been imposed upon. The Stipendiary 
said that a point for him to consider was whether defend
ants had done all they could to ensure that the butter 
they were dealing with was pure or whether they should 
have had an analysis of their own. He would therefore 
reserve his decision until a future date. The 
Court then dealt with the summonses against 
John C. Hopkinson, provision merchant, Liver
pool, and Peters, Grimsby. They were charged 
with importing adulterated butter on January 24 and 
February 26. I t was decided that the evidence in these 
cases should also hold good in the others before the 
Court, the Stipendiary remarking that the decision of 
the Court could be varied according to the measure of 
the offence. Mr. Ward, in dealing with the cases against 
Mr. Hopkinson, said there were two different shipments. 
Defendant was the consignee of twelve packages of 
butter which arrived by the steamer "Northenden" on 
January 24. The consignors were Bloemundal and 
Kerkhoven, of Rotterdam. The second offence was in 
respect of twelve packages which arrived on February 
26 by the same steamer. I t was extremely difficult to 
detect adulteration of this kind. Mr. Ward quoted the 
report on the sample of January 24, as follows:— 
"Specific gravity .9109, soluble volatile acids 25.7, in
soluble volatile acids 2.31. The figure for insoluble 
volatile acids was an extremely high one, if the butter 
had been genuine it would not have exceeded 1.38. The 
Zeiss number was found to be 40.7, it should have been 
41.4, and the saponification value was 227.7, whereas 
i t should have been 223.3. The figures for the sample 
taken on February 28 were specific gravity .9100, soluble 
volatile acids 25.6, insoluble volatile acids 2.07, which 
should have been 1.38, Zeiss No. 40, which should have 
been 41.3, saponification value 227.1, whereas it ought 

to have been 233.4." Mr. George Stubbs, Analyst in 
the Somerset House Laboratory, said that, in con
junction with Mr. Simmonds, he analysed a large 
number of samples of butter a year. He was well 
acquainted with the genuine Dutch "Control" butter, of 
which the specific gravity ran between .9110 and .9128. 
I t was very rare to find one at .9109. The soluble 
volatile acids should be between 24 and 25, insoluble 
volatile acids he should expect to be 1.4. I n the 
defendants' sample he found 2.31, which indicated some
thing wrong with the butter. On February 28 the 
Dutch " C o n t r o l " butter had 28.7 soluble acids, whereas 
the defendants' butter had only 25.7. This meant that 
there were 90 parts of butter and 10 parts of foreign 
fats. Cross-examined by Mr. Scriven: I s there any 
standard for pure butter?—There is no statutory stan
dard, but there are quantities and figures that are 
generally recognised.—Do you accept Dutch " C o n t r o l " 
butter as genuine?—We usually accept butter bearing 
the impress of the Dutch " C o n t r o l " as genuine.—Do 
you ever analyse it ?—Oh, yes.—Now I suggest to you 
that the only reason why you analyse the Dutch "Con
t r o l " butter is that you may get data for setting up for 
yourselves a standard of genuine Dutch butter?—Not 
altogether; we analyse it for purposes similar to this 
prosecution, but we rarely find it below our standard. 
On the other hand, out of 200 samples of other Dutch 
butter I have found as many as forty or fifty adulterated. 
And I understand that you practically pass Dutch "Con
t r o l " butter without question?—Very nearly, because 
our tests have given us very great confidence in it. the 
Stipendiary adjourned the hearing until June 21. 

COFFEE AND CHICORY. 
Alleged presence of Excess of Chicory. 

At the Marlborough Street Police Court, on May 31, 
before Mr. Kennedy, the Home and Colonial Stores, of 
Paul Street, Finsbury, were summoned for selling at 
Wardour Street, W., a mixture of coffee and chicory 
which was certified by the Public Analyst to contain 
68 per cent. of chicory, being 23 per cent. more chicory 
than was notified on the label. Mr. Rotton prosecuted on 
behalf of the Westminster City Council; and Mr. Freke 
Palmer appeared for the defence. Mr. Alexander 
McNair, Inspector under the Sale of Food and Drugs 
Acts, and his assistant, Ada Watts, gave evidence of the purchase of a sample of the mixture. At first Miss 
Watts asked for coffee, but was told by the assistant 
that only coffee and chicory was kept. She bought a 
quarter of a pound of the mixture and handed it to 
Mr. McNair, who submitted it to the Public Analyst 
for analysis. Mr. Freke Palmer asked that the Inspec
tor's reserve sample should be analysed at Somerset 
House, and the case was adjourned with the view to that 
course being taken. Mr. Kennedy, in granting the adjournment, mentioned that he held some shares in the Homo and Colonial Stores, and would therefore prefer 
not to hear the case. I t was arranged that the case 
should be tried by another magistrate. 

Extraordinary derision. 

At the Marlborough Street Police Court, on June 20, 
the adjourned hearing came before Mr. Plowden.—Mr. 
Rotton now said that the Somerset House analysis 
showed that the mixture contained 66 per cent. of 
chicory and 34 per cent. of coffee. Mr. Plowden: The 
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purchaser got what she asked for, then? Mr. Ro t ton : 
N o ; the Inspector asked if there was more chicory 
than coffee, and was told " N o . " Mr. Plowden: The 
purchaser agreed to accept coffee and chicory. Where 
is the offence? Mr. Rot ton : They supplied it in a bag 
stating proportions that were erroneous. Mr. Plowden : 
The purchaser did not ask for particular proportions. 
Mr. Rotton proceeded to quote decided cases in support 
of his arguments, when Mr. Plowden remarked: Sup
pose a man asks for brandy and soda, and gets very 
little brandy and a lot of soda; he gets what he asks 
for. I don't see that there is any case at all. Mr. 
Rotton pointed out that if a purchaser was hold to be 
not prejudiced by failing to get the proportions of 
coffee and chicory stated on the label, the tradesman 
could serve a mixture of 99 per cent. of chicory and 
1 per cent. of coffee. Mr. Palmer asked for costs. Mr. 
Plowden remarked that this seemed " a very gratuitous 
prosecution," and dismissed the summons with £2 2s. 
costs to the defendants. 

CONDENSED MILK. 
W m . J . R. Sharp, grocer, Ampthill, was summoned, 

on May 24, for selling condensed milk not of the 
nature, substance, and quality demanded, the Public 
Analyst, Sir Thomas Stevenson, having certified that 
the sample submitted to him was deficient in fat. For 
the defence the certificates of Mr. Otto Hehner and the 
Somerset House Analyst were put in, showing that the 
samples respectively submitted to them were not de
ficient in fat. Mr. F . W. Beck, who defended, said the 
certificates put in by him were a complete vindication 
of Mr. Sharp and the manufacturers of the milk. The 
system of manufacture was such that it was impossible 
for Sir Thomas Stevenson's certificate to be correct. The 
analysis of condensed milk was extremely difficult, and 
it was quite possible that the method of Sir Thomas 
Stevenson was not quite the approved one. Owing to 
the publicity of the case, he thought the County Council 
ought to be made to pay some compensation to the manu
facturers, and he asked for substantial costs. In dis
missing the case £ 3 12s. costs were allowed by the 
Bench.—[We are indebted to the Grocer for this report. 
— E D . B.F.J.] 

MALT VINEGAR. 
At the Leeds Police Court on April 27th, Joshua 

Kershaw, grocer, was summoned for selling a pint of 
malt vinegar which was not of the nature, substance 
and quality demanded. The vinegar was certified by 
the Public Analyst, Mr. Thomas Fairley, F.I.C., to con
tain 85 per cent. of vinegar obtained from other sources 
than malt. The Public Analyst's certificate set forth 
that there was 95.13 per cent. of water, 3.64 acetic acid, 
and 1.23 of solid matter, 0.056 per cent. of ash, 0.068 
per cent. of albuminoids, and a " t r a c e " of phosphates 
The proportion of albuminoids showed that over 85 
per cent. of the vinegar was derived from sources other 
than malt. Genuine malt vinegar contained substances 
derived from malt, consisting of total solid matter 2.5 
per cent., albuminoids 0.5 per cent., ash 0.5 per cent., 
and phosphates 0.17 per cent. Mr. Atter prosecuted; 
Mr. Mellor defended on behalf of the wholesale firm 
concerned in this and a subsequent, case. Inspector 
Walker said that on March 16, at defendant's shop, he 
asked for a pint of malt vinegar. Defendant's wife 

supplied him, and he paid her 1½d. She said, "We 
bought it from Sancford's in Dewsbury-road; it has 
malt and wine vinegar on the barrel." He saw a red 
label bearing the inscription, "Sancford's Crown Malt 
and Wine Vinegar. Guaranteed free from injurious 
matter and invaluable for pickling. Sancford and Co., 
Ltd., Dewsbury-road, Leeds." Mr. Thomas Fairley 
deposed to analysing the sample. he found it was 
diluted with plain acetic acid. Malt vinegar was pro
duced by the fermentation of malt. Plain acetic acid 
was. cheaper than the vinegar produced from malt. In 
reply to Mr. Mellor, witness said the solid matter in 
malt vinegar varied from 2 per cent. to 3 per cent., 
and that in white wine vinegar from 1 per cent. to 3 per cent. Pu re malt vinegar would contain 
the whole of the ingredients which this particular 
vinegar under notice contained, only in different 
proportions. John Ireland, brewer to the Cambrian 
Brewery Company, described the different processes of 
making vinegar. Mr. At te r : Can vinegar be produced 
from plain acetic acid? Witness : Not malt vinegar. 
The acetic acid vinegar was, he explained, the 
cheaper of the two; it required no plant at all, 
whereas an extensive -plant was required in making 
malt vinegar. There were, said the witness, always 
solids in malt vinegar. The Magistrate: What makes 
malt vinegar so much better than other vinegar? 
Witness explained there was a difference in the quantity 
of phosphates and that flavour had much to do with 
the matter. The company could make malt vinegar at 
as cheap as 7½d. per gallon, and it was retailed at 
1s. 2d. to 1s. 4d. Dr. Spottiswood Cameron, Medical 
Officer of Heal th for Leeds, said the value of vinegar: 
depended largely upon the flavour. Mr. Mellor : Do you 
attach importance to the albuminoids as food? Witness : 
No. The amount of albuminoids is used as a measure 
in analysis ; it is a convenient measure. Mr. Mellor, for 

the defence, said his first point was that pure malt 
vinegar was never asked for. Inspector Walker might 
be mistaken as to asking for malt vinegar. He had 
put the label " M i l k " on a bottle containing a sample 
of vinegar, and if he had made a mistake in one 
particular he might have made one in another. He 
said, " I want a pint of vinegar," and a pint was given 
to him. All he could say afterwards as to this was that 

he thought he had asked for malt vinegar. he did 
not suppose that one person in many ever asked for 
pure malt vinegar. In this case there was preferred 
the charge of selling vinegar to the prejudice of the purchaser. The defendant did nothing of the sort. 
The purchaser was not prejudiced. What was asked 
for was a pint of vinegar, not a pint of malt vinegar, 
and a pint of vinegar was sold. There was nothing 
injurious in any of the ingredients, which formed a 
vinegar sold in large quantities all over England. the Stipendiary: If a person asks for malt vinegar he would 
be entitled to get i t .—Arthur Kershaw said he measured 
out the vinegar, and his mother handed it to the Inspector, who paid l½d., and who asked to see the label on the barrel. I t read "Sancford's Crown and 
Malt Vinegar. Guaranteed free from injurious matter. 
Invaluable for pickling." Annie Kershaw, the mother, 
confirmed this evidence. She was positive that the 
Inspector asked for a pint of vinegar. His Worship 
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pointed to the importance of the question whether the 
inspector really asked for malt vinegar, which he would 
be entitled to have if he asked for it, and he reserved his 
judgment until April 3 0 t h . — M a r y Herman, grocer, 
appeared to answer a similar summons. I n this case 
it was alleged that 90 per cent. of the vinegar supplied 
was derived from other sources than malt. The sample 
was certified by the Public Analyst to contain water 
95.29 per cent., acetic acid 3.98 per cent., and total 
solid matter 0.73 per cent. The solid matter contained 
ash 0.056 per cent., albuminoids 0.035, and phosphates 
" t r ace . " Inspector Walker on March 16 went to the 
defendant's shop, and asked for one pint of malt vinegar 
for which he paid 1½d. Defendant, who supplied it, 
said, " I buy it from Sancford's in Dewsbury-road," and 
showed him an invoice, which r e a d : — " F e b . 9, 1906. 
Six gallons of malt and wine vinegar, 4s. Gash No. 
62." Defendant said, " Y o u see it is invoiced malt and 
wine vinegar, and is the same as the cask," which she 
showed him. On it was "Sancford's Crown Malt and 
Wine Vinegar. Guaranteed free from injurious matter, 
and invaluable for pickling. Sancford and Co., Ltd., 
Dewsbury-road, Leeds." Inspector Walker admitted 
that the sample of the vinegar was in a bottle labelled 
"Mi lk ," and said he made mistakes sometimes; he was not infallible. The defendant said that what was 
asked for was " O n e pint of your vinegar." The word 
" m a l t " was never used. Judgment in this case was 

also r e s e r v e d . — T h e Stipendiary Magistrate (Mr. C. 
M. Atkinson), in giving judgment on April 30, sa id: 
" I n each of these cases an Inspector of food and drugs 
states that he asked for a pint of malt vinegar, and 
was supplied with an article for which he paid 1½d. 
According to the analyses, the article supplied appears 
to be vinegar, but to be only in par t extracted from 
malt. The correctness of these analyses is not chal
lenged. Now the vinegar in question is a pure and 
perfectly wholesome condiment, and so far as I under
stand it was retailed to the informant at a perfectly fair 
price. Bu t it is said that vinegar wholly extracted 
from malt is somewhat more palatable, and however that 
may be if a purchaser demand malt vinegar he is 
entitled to be supplied with the article he requires. The 
question in these cases is, therefore, Did the Inspector 
ask for, and was he understood to ask for, malt vinegar, 
as distinguished from all other kinds of vinegar? This 
is, of course, a question of fact to be determined accord
ing to the circumstances of each part icular case. I n 
Herman's case, the defendant states that the Inspector 
asked for vinegar simply, but I think as i t is a mere 
conflict between her recollection and that of the 
Inspector, who presumably knew what he was about and 
says he went to the shop expressly to purchase malt 
vinegar, I must in all circumstances accept the state
ment of the Inspector. I t is not, however, suggested 
that the defendant knew anything whatever as to the 
various kinds of vinegar, or that she had the slightest 
intention to commit, or any knowledge that she was 
committing, any fraud or deception upon the purchaser. 
I n Kershaw's case, two persons swore that the Inspector 
did not ask for malt vinegar, and i t is an undoubted 
fact that, in answer to Mr. Mellor, he himself admitted 
that he asked simply for vinegar. It is true that he 
corrected this in re-examination, but as the burden of 
proof is upon the informant I am of opinion in these 

circumstances it is not affirmatively proved that a clear, 
distinct, and unmistakable demand was made for malt 
vinegar. Mistakes in such cases are quite likely to 
occur; indeed, the Inspector labelled one of the samples 
given to the vendor as "Milk ." I think it quite possible 
that there was a slip of the tongue in the shop as well 
as in the witness-box. If the Inspector asked for 
vinegar simply he obtained precisely the article 
demanded, and the purchaser can in no sense be 
deemed to be prejudiced by the sale. I n purchasing an 
article such as butter or milk it is hardly possible that 
an error can arise as to the nature of the article 
demanded, but when the nature of the article depends 
upon the addition of some adjective or epithet such as 
malt vinegar, mistakes are very likely to occur, and 
shopkeepers would be in a position of great difficulty 
and peril unless the informant were in every case called 
upon to discharge with strictness the onus of proof 
which the law casts upon him." Mr. Mellor in 
Herman's case, added his worship, relied on a notice 
in the shop as to the sale of Sancford's malt and wine 
vinegar. " B u t I think it clear that the terms of this 
notice were insufficient to protect the defendant. 
Having regard to the serious possibility of misunder
standing to which I have alluded it would, however, 
seem to mo desirable for dealers to placard their shops 
with notices that all the vinegar sold is partially 
extracted from malt or whatever the actual fact may 
be, framing the notices so as to bring them within the decision in Sandys v. Smal l ; otherwise the retail 
dealers are liable to become the victims of mistakes 
arising from their not catching the precise description 
of the article demanded." His Worship therefore dis
missed the case against Kershaw, and in the case of 
Herman he imposed a fine of £ 1 inclusive of costs.— 
We are indebted to The Grocer for the main part of this 
repor t .—ED. B.F.J . 

MILK. 
15 and 18 per Cent. Deficiency in Fat. 

At the Lambeth Police Court, on April 18, C. Creigh-
ton, of Farncombe Farm, Shepton Mallet, was sum
moned for selling milk which was not of the nature, 
substance, and quality of the article demanded. Mr. 
H . J . Smith, Town Clerk of Lambeth, explained that the defendant was under an agreement to supply milk to 
a dairy company, and that the samples in respect of 
which the procedings were instituted were taken at 
Vauxhall Station in course of delivery. Mr. W. J . 
Perr in, Inspector under the Sale of Food and Drugs 
Acts, stated that on the morning of March 8 he attended 
at Vauxhall Station for the purpose of taking samples 
of milk coming from Mr. Creighton. Three churns were 
pointed out to him, and he took a sample from each 
after they had been "roused up." He received a certi
ficate from the Public Analyst to the effect that one of 
the samples was not genuine, inasmuch as it was 15 per cent. deficient in fatty solids. On the following night 
he attended at the station again and took samples from 
two churns consigned by the defendant. From the Public Analyst he received a certificate stating that one 
sample showed a deficiency of 18 per cent. of fatty solids. 
In cross-examination Mr. W. T. Ricketts, who defended, 
elicited that three out of the five samples were certified 
by the Public Analyst as genuine, and that on the second occasion the churns had been standing at the 
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station for some hours before the samples were taken. 
Replying to Mr. Ricketts, a representative of the dairy 
company stated that the defendant had supplied them 
for fourteen years, and that there had never prior to 
this been any complaint against him. Mr. Ricketts, in 
addressing the Court for the defence, said he was in a 
position to prove that the milk was not tampered with in 
any way by the defendant or by his wife—who was 
practically the only other person who had access to it. 
The defendant did not keep a separator upon his 
premises ; he did not sell cream, and he did not make 
butter. The milk was, in fact, sent from the defendant's 
farm exactly as it was drawn from the cow. The milk 
passed through the hands of a number of railway em
ployees, and the abstraction of quite a small quantity 
from the top of a churn, to which the cream would rise, 
would account for the deficiency of fatty solids found by 
the Public Analyst. He (Mr. Ricketts) pointed out that 
no contract for delivery had been produced, and that 
unless there was a sale in pursuance of a contract these 
proceedings must fail. Mr. Hopkins : You are surely 
not saying there is no evidence of a contract. Mr. 
Ricket ts : I t may be that there is a contract in writing, 
and that Vauxhall is not the place of delivery. If that 
is so the proceedings would be irregular. There must 
be a contract proved—either a verbal contract or a con
tract in writing. Mr. Hopkins remarked that there 
was no suggestion against the defendant except that he 
did not deliver at the place of deliver}' the milk he 
guaranteed. He would suggest that the churns should 
be locked. Mr. Ricketts replied that he was instructed 
that the railway companies objected because they 
charged a gallon rate for milk, and required the churns 
to be open for their inspection. Moreover, even if the 
churns were locked, the milk could be drawn off through 
the ventilation holes, and by the same means water could 
be introduced. Mr. Hopk ins : The facts are strongly 
in the defendant's favour, and there is nothing but a 
legal liabilty attaching to him. There will be a nominal 
penalty of £ 1 and £2 costs. 

MILK. 
13 per Cent. Deficiency in Fat ty Solids. 

At the Shrewsbury Police Court, on April 28, J ane 
Thomas, of the Hencote Daily, was summoned for 
selling milk at Shrewsbury, on March 14, which was not 
of the nature, substance, and quality demanded. Mr. 
C. S. Herd, Inspector under the Sale of Food and Drugs 
Acts for the Borough of Shrewsbury, stated that on 
March 14 he purchased a pint of milk from John 
Thomas, a son of the defendant, in Bellstone, for which 
he paid 1½d. Witness gave the son the usual declaration, 
and the same evening forwarded a sample of the milk to 
the Public Analyst, from whom he received a certificate 
showing tha t the milk was deficient in fatty solids to the 
extent of 13 per cent. Inspector Herd pointed out 
that the case was a very bad one, and in the interests of 
the public he pressed for a heavy penalty, as a warning 
to other milk-sellers. John Thomas, the son, stated 
that they had had a cow ill, and as he had been short of 
milk on several mornings, he bought a quantity. On 
the morning in question he purchased four gallons of 
new milk, for which he paid 9d. per gallon. Witness 
went to the person he got the milk from, and told him he had had a sample taken. H e did not receive any 
warranty when he purchased the milk. Inspector Herd 
mentioned that he took a sample of milk from the man 

from whom the defendant obtained his milk, and the 
sample had been found by the Public Analyst to be 
quite satisfactory. A fine of £5 , including costs, was 
imposed. 

MILK. 
Adulteration with Condensed Skimmed Milk and Water 

At the Marylebone Police Court, on May 18, James 
Hall , carrying on business at 104, Marylebone Lane, 
Oxford Street, was summoned for selling milk which 
was not of the nature, substance, and quality demanded. 
The sample was certified by the Public Analyst to con
tain 16 per cent. of extraneous water. When Inspector 
Smith took the sample, on Easter Monday, the de
fendant said, " C a n ' t you leave us alone on a day like 
this? I am expecting you every other day, but I did 
not expect to see you on a bank-holiday, so I watered 
my milk down." The Magis t ra te : Did he make use of 
those words? The Inspector replied in the affirmative. 
The defendant said milk was scarce that day, so he 
opened three or four tins of skim milk—condensed skim 
milk—and mixed it with the new milk. The Magistrate : 
What about the 16 per cent. of added water? The de
fendant replied that the water was accounted for by his 
washing the tins out. Sergeant Bowler (warrant officer) 
proved that the defendant was convicted of a similar 
offence in March of last year, and was fined 5s., with 
12s. 6d. costs. The Magistrate tola the defendant that 
his conduct had been very dishonest; being bank-holiday he did not expect the Inspector, and took advantage of 
that, and watered the milk. A fine of £ 3 and costs was 
imposed. 

MILK. 
60 Grains of Boric Acid per Gallon. 

At the Birmingham Police Court, on June 29, Edwin 
Gill, dairyman, was summoned for selling milk which 
was not of the nature, substance, and quality demanded. 
The milk was certified by the Public Analyst to contain 
60 grains of boric acid per gallon. The defendant, for 
whom Mr. Hazel appeared, pleaded a warranty from the 
farmer who supplied him with the milk, and submitted 
that the milk was sold in the same condition as it was 
received. Mr. Prideaux, on behalf of the Corporation, 
contended that the boric acid must have been added by 
the defendant as a preservative, for the milk had been 
stored by him for thirteen clays, and four samples of milk 
sent by Mr. William Harr is , of Purshal l Hall , near 
Droitwich, from whom defendant obtained his milk, 
had been taken, and they were all found to be free 
from boric' acid. Dr. "Robertson, Medical Officer of 
Health, said that the quantity of boric acid present in 
the sample was sufficient to retard digestion, especially 
in the case of children and old people. I t would 
cause indigestion in most people, and would cause 
malnutrition in the case of infants. There was no need 
to use boric acid as a preservative. Milk could be kept 
in a refrigerator for a week, but he did not th ink milk 
so kept was as good as fresh milk. Mr. Hazel pointed 
out that the defendant paid 9d. per chum per week for 
storage at the Digbeth refrigerating establishment, and 
he would not have done that if he had put boric acid in 
the milk. Defendant gave evidence, and said he had 
not used boric acid since i t was declared to be objec
tionable about ten years ago. Three previous convic
tions having been proved against the defendant, a fine 
of £10 and costs was imposed. 
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